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SDeakina:  Time;  10  Minutes, 

0 PEITI AlTliPUHCEIvIEIIT ;     Station    now  hrings  you  the  regular  weekly  report 

from  the  Eood  and  Drug  Administration  of  the  u.  S.  Department  of  Agriculture, 
Washington,  D.  C. 

— oooOooo — 

'Twas  the  week  "before  Christmas,  and  throughout  the  District  of  Columhia 
certain  would-he  merry-makers  v/ere  "buying  champagne,  .  .  Perhaps  they  v/ere  think- 
ing, while  they  made  their  sparkling  purchases,  of  the  words  of  Omar  Khayyam: 

"I  wonder  often  v/hat  the  vintners  "buy, 

Oiie-half  so  precious  as  the  stuff  they  sell." 

Now  I  don't  knov;  what  the  vintners  "buy,  "but  I  do  know  that  the  stuff 
thirteen  liquor  dealers  v/ere  selling  in  the  District  of  Columhia,   the  week  "before 
Christmas,  was  nothir^'  more  than  huhbly  hard  cider.  .  .    Hard  cider  made  to  look 
lilce  champagne. 

All  this  I  learn  in  today's  report  from  Washington.     Listen  to  this  warning 
from  our  official  reporter: 

"If  you  have  aioy  intention  of  buying  champagne  this  year,  better  watch  the 
la'bels  —  read  them  carefully.    For  deceptive  "buobles  have  "been  found  on  the  marke' 
in  Washington,  D.  C,  and  may  "be  found  elsev/here.    This  is  on  the  authority  of 
Mr.  J.  YI,  Sale,   in  charge  of  the  Ee^^erage  Laboratory  of  the  Food  and  Drug  Admin- 
istration,   I.'r,  Sale  found  that  bottles  of  a  certain  beverage  from  thirteen  retail 
places  about  the  District  had  tricky  labels,  bubbles,  impressive  corks  and  wire 
ties  —  all  of  which  the  consumer  associates  virith  champagne  —  and  they  contained 
nothing  but  bubbly  hard  cider.    Federal  officers  seized  several  lots  of  the  produc 
in  Washington." 

Well  A  story  like  that  would  have  made  old  Dom  perignon  blxish  for 

shame.    Dom  Perignon,  you  know,  v/as  the  Benedictine  monk  who  discovered  the 
process  of  making  chaiirpagne .    He  lived  in  the  latter  part  of  the  17th  century,  and 
for  forty-seven  years  was  official  keeper-of-the-cellar  for  a  monastery  near 
Epemay,   in  France.    There's  a  statue  of  Dom  Perignon  in  Eheims,   I've  been  told. 
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However,  that  story  is  not.  in  our  official  report  from  YJashington.  The 
Food  and  Drug  Administration  is  not  interested  in  official  keepers-of-the-cellar, 
"but  it  is.  interested  in  reta?lers  who  sell  plain  hard  cider  made  to  look  like 
champagne,    Referring  again  to  our  report: 

"Of  course,  this  deceptive  product  (cider),   is  not  usually  sold  v/ith  a 
direct  claim  that  it  is.  champagne,  but,  v/hat  ai.iiounts  to  the  same  thing,  the 
customer  "buys  it  in  the  belief  that  it  is  champagne,  and  sometimes  he  is  actually 
told  that  it  is.    The  bottle  is  labeled  and  wired  up  like  a  t;;,'pical  chajnpagne 
bottle.    The  picture  of  an  ancient  v/alled  city  adds  to  the  illusion.    The  label 
carries  the  vrord  'Imperial.'    Also,  the  bottle  is  marked  '  Chainpyne  Asnericaine. ' " 

That's  really  quite  impressive.    Even  old  Dom  Perignon  might  have  been 
fooled  by  a  label  like  that.    And  if  the  "Champyne  Anericaine"  hadn't  fooled  him, 
the  cork  and  the  vn.ring  would. 

Bat  not  the  taste.  .  •  A  true  connoisseur  of  wines  would  never  mistake  the 
taste  of  hard  cider  for  that  of  genuine  champagne.    The  percentage  of  alcohol  in 
the  samples  of  cider  seized  by  the  goverrment  officers  turned  out  to  be  S.S  per 
cent.     Sometimes  champagne  has  an  alcohol  content  as  low  as  S.S  percent,  but 
usually  it  is  higher. 

Referring  again  to  your  report  from  the  Food  and  Drug  Administration  in 
Washington: 

"The  label  on  this  bottle  of  hard  cider  did  not  actually  carry  the  word 
champagne  (the  labels  of  genuine  champagne  seldom  do  that),  but  it  did  carry  the 
word  chamr):v^e  —  c-h-a-m-p-v-n-e.    Three  stores  in  the  District  of  Columbia  carrie 
the  sign:     ' Like  cha^Tipagne.  '    On  the  bg.c]:  of  ea,ch  bottle  was  a  vex^y  small  label, 
which  carried  the  statement  that  the  beverage  was  fermented  apple  juice,  but  this 
label  was  stuck  on  only  one  end.     TThen  an  inspector  from  the  Food  and  Drug  Admin- 
istration asked  for  chanpagne  he  y/as  offered  this  'champyne'  in  all  the  thirteen 
stores  he  visited.    This  explains  v/hy  a  Deputy  U.  S.  m.arshal,  vrarking  with  a  Food 
and  Dru-g  inspector,   seized  consignments  of  the  product  in  the  possession  of  these 
dealers,   charging  violation  of  the  Federal  Food  and  Drags  Act." 

So  much  for  the  hard  cider,  masquerading  as  champagne. 

The  return  of  liquor  brought  a  good  many  new  problems  to  the  Food  and  Drug 
Administration,     Referring  to  alcoholic  beverages  after  repeal,  l.Ir.  ¥.  G.  Campbell 
Chief  of  the  Administration,   recently  made  the  following  statement: 

"Importations  and  interstate  shipments  immediately  assumed  tremendous 
proportions.    Many  violations  of  the  Food  and  Drug  Act  accompanied  the  revival  of 
the  liquor  industry.     It  ?/as  recognized  that  the  Food  and  Drag  Adrainistration 
could  not  possibly  supervise  this  entire  traffic  without  neglecting  other  lines 
of  food  and  drug  commodities.    Principal  attention  was,  therefore,   restricted  to 
products  sold  as  medicinal  whi sky .  but  not  of  United  States  Pharmacopoeial  purity; 
to  imitations  sold  as  genuine  whisky;  to  products  clearly  short  in  voluine;  and  to 
products  mislabeled  as  to  alcoholic  content." 
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And,  accordirj^  to  our  official  rerx^rt:     "G-ovemnent  officers  collected  and 
analyzed  approximately  UOO  samples  of  products  from  interstate  cornnerce  during 
th.e  fiscal  year  ending  June  30>  193^»    -A-H  whiskies  v/ere  tested  for  the  ordinary 
denaturants  and  none  were  found.    Of  approximately  250  samples  of  products 
represented  as  nedicinal  v/hisky,  uore  than  two-thirds  failed  to  meet  the  rigid 
requirements  of  the  United  States  rharmacopoeia.    Twenty-nine  seizures  resulted, 
following  the  initial  seizures,  manufacturers  almost  vdthout  exception  relabeled 
outstanding  stocks  to  oring  then  into  co::Tpliance  with  the  law,  thus  avoiding 
further  seiziires. 

"In  addition  to  the  actions  on  medicinal  whisky,  officers  seized  forty- 
nine  products  incorrectly  laheled  as  v/his]--y  or  Scotch  whisky.     Some  of  these 
products  were  composed  of  pomace  and  raisin  "brandy;   some  were  colored  molasses 
spirits,  hrandsd  as  v/hisky;  others,  alleged  Scotch  v/hisliy  consisting  of  a  small 
percentage  of  Scotch  v/hisky  diluted  with  neutral  spirits  emd  colored  with 
caramel.    Other  products  sold  as  whisliy  were  seized  "because  of  siiort  volume,  or 
false  and  frtuidulent  therapeutic  claims. 

"It  is  self-evident,"  states  Ilr.  Cairrp"bell,  Chief  of  the  Administration, 
"that  the  present  resources  of  the  Food  and  Drag  Administration  are  viholly 
insufficient  to  patrol  the  entire  interstate  and  im.port  liquor  traffic,  and  at 
the  sai-ie  time  meet  the  other  ohligations  in  the  way  of  protecting  the  purity  of 
the  food  and  drug  supply  imposed  "by  the  Federal  statute." 

— ooOoo — 

CIXjSII'C-  Al'IDUlTCSv-ZIa' ;     You  have  just  heard  the  regular  weekly  "broadcast,  "Uncle 

San  at  Your  Service,"  presented  "by  Station    in  cooperation  with  the  United 

States  Department  of  Agriculture.     Listen  in  again  next  Monday  at  this  time  for 
another  report  from  the  Food  and  Drag  Administration. 
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UIJCLZ  SAI/i  AT  YOUH  SERVICE  Monday,  January  lU,   19 35. 

(EOH  BHOADCAST  USE  OiW^Y) 

Speaking  Tiine:  10  Mimites. 

QgEIalTG-  .4Ij"iOUirCS:,iEl']T ;     Station  now  "brings  you  the  regular  weekly  report 

from  the  Eood  and  Drug  Admiuistration  o:^  the  U.  St  Lopartment  of  Agriculture, 
Washington,  D.  C. 

— ooOoo — 


•Today's  report  from  Eood  and  Drug  officials  in  Washington  concerns  one  of 
the  most  rouantic  of  all  industries  —  the  tea  industry.  A  timely  subject,  too, 
for  the  U.  S.  Board  of  Tea  Experts  for  1935         just  heen  appointed. 

Do  you  know  hov;  many  tea  experts  there  are  on  the  United  States  Board? 
Who  appoints  them?     I'Jhat  they  do?     IThat  part  of  the  Government  has  charge  of 
enforcing  the  Tea  Act?     When  the  Tea  Act  was  parsed? 

Do  you  iaiow  —  (l  soi^Jid  like  a  professor  this  morning)  —  do  j^ou  know  the 
three  main  kinds  of  tea?     Tuiere  they  come  from?     Are  you  o"'ie  of  the  many  people 
who  think  that  "Orange  Pekoe"  is  a  variety  of  tea,  with  a  .  lavor  of  oranges? 
Well,   I'll  answer  that  last  question  right  now,  "before  I  quote  from  our  weekly 
repo  rt . 

The  word  "orange"  in  Orange  pekoe  has  nothing  whatever  to  do  with  scent 
or  flavor.     It  refers  to  color  —  the  co'or  of  the  ends  of  the  newer  tea  leaves, 
and  to  the  tiios  or  leaf  "buds.    The  word  "pekoe,  "  "by  the  way,   comes  from  the 
Chinese  word  "palc-ho"  —  spelled  p-a-k-h-o,  meaning  "white  hair,"  and  refers  to 
the  fine  dovm  on  the  tea  leaves. 

And  nov/,   qaoting  from  the  Eood  and  Drug  Admiinistration' s  weekly  report: 

"The  Secretary  of  Agriculture  has  appointed  seven  men  to  form  the  U.  S. 
Board  of  Tea  Experts  for  1935*    '^-^e  Boa^d  includes  one  direct  representative  of 
the  Government ,  and  six  mem'bers  selected  from  the  tea  trade.    The  representative 
of  the  Government  is  Ilr.  Charles  E,  Hutchinson,  Chief  Tea  Exanuner,  ITew  York 
City,    The  six  mem'bers  selected  from  the  tea  trade  are  stationed  at  San  Erancisco, 
Philadelphia,   Seattle,  Hew  York  City,  Boston,   and  Chicago." 

Well,  now  that  we  knov/  there  are  seven  men  on  the  Tea  Board,   stationed  at 
the  main  ports  of  entry  into  the  United  States,  let's  reviev/  very  briefly  the 
duties  of  the  Eood  and  Drug  Adirdnistration.    By  far  their  most  imDO  rt  ant  duty, 
of  course,   is  enforcing  the  Eood  a£.d  Drags  Act.     In  addition,   the  ■^d[:iinistration 
is  charged  with  the  enforcemen-o  of  five  other  Acts  —  the  Insecticide  Act,  the 
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Caustic  Poison  Act,  the  Import  Milk  Act,  the  i^Irval  Stores  Act,  and  the  Tea  Act. 

You  will  remember  that  Just  a  fev/  weeks  ago  we  discussed  the  ITaval  Stores 
Act,  which  provides  for  Federal  inspection  and  grading  and  classifying  of  rosin 
and  turpentine,  two  most  important  "navai  stores."     'i7e  learned  that  the  production 
of  naval  stores  is  one  of  the  most  picturesque  of  modern  industries.    Even  the 
words,   "naval  stores,"  "bring  to  mind  tales  of  the  se^,  of  the  old  v/ooden  sailing 
ships,  of  the  Yankee  clippers,  of  "Flying  Cloud, "  the  clipper  ship  that  sailed 
from  IJew  York  to  California,  around  the  Horn,   in  the  fast  record  time  of  29  days 
and  S  hours. 

Well,  the  tea  industry,   it  seems  to  me,   is  even  more  romantic  and  more 
Toicturesque  than  the  nava.l  stores  industry.    The  two  have  something  in  common,  for 
weren't  the  early  clipper  ships  carrying  cargoes  of  tea  from  China?    One  of  the 
great  racing  rotites  of  the  tea  clippers  was  from  China  to  England;   "it  was  the 
most  hotly  contested  of  all,  for  tea  sprils  quickly  a.nd  huge  premiums  v?ere 
offered  to  the  first  ship  home.    Two  ships  once  left  a  tea  port  on  tle_  same  tide, 
raced  for  three  months,  and  arrived  in  London  also  on  the  same  tide,"    There  was 
a  race  for  you  I 

Quoting  again  from  your  official  report:     "The  U.  S.  Board  of  Tea  Experts 
is  charged  v/ith  the  duty  of  preparing  and  suhmitting  to  the  Secretary  of  Agri- 
culture standard  samples  of  tea.    All  teas  entering  the  United  States  are  then 
compared  with  these  samples,  as  to  pu.rity,   qual'.ty,  and  fitness  for  consumption 
under  the  Tea  Inspection  Act  of  Harch  2,  1S97«" 

Eight een-ninety- seven  —  that's  the  answer  to:     "ITi.  n  T/as  the  Tea  In- 
spection Act  passed?"    This  Act  T;as  entitled:     "An  Act  to  prevent  the  importation 
of  impure  and  unwholesome  tea."    Even  "before  1S97  the  Government  v/as  taking  good 
care  of  our  tea  supply.    As  early  as  lgg"5  an  Act  was  passed  "to  prevent  the 
importation  of  adulterated  and  spui-ious  teas." 

If  you  want  to  know  how  miach  tea  ..e  import,  di^ring  a  year,  I  can  tell  you 
the  total  for  the  5'ear  ending  June  30.   1933*     ^l^e  total  was  almost  95.  million 
pounds..    Over  2U  million  -joiinds  —  more  than  one-fifth  of  this  total  —  came  from 
Jagan;  the  rest  from  the  United  Kingdom.,  Ceylon,  China,  British  India,  the 
I'Jetherland  East  Indies,   and  other  countries. 

There  are  three  main  kinds  of  tea:     C-reen,  "black,  and  oolong.     G-reen  tea 
and  "black  tea  and  oolong:  might  have  gvo  ra  on  the  same  bush;  the  color  depends  on 
the  way  the  leaf  is  cured,     G-reen  tea  is  unf ermented;  black  tea  is  fermented;  and 
oolong  is  semi- fermented. 

Most  of  our  green  teas  come  from.  Japa-n  and  China,    Our  "black  teas,  and  we 
in  the  United  States  drinl:  muc}i  more  "black  tea  than  green,  —  our  black  teas  come 
from  China,   Ceylon,  India,  Java  and  So^aatra.,    A  great  deal  of  our  oolong  tea 
comes  from  the  island  of  FoiTnosa, 

You  can  see  that  with  aro-and  95  i-dllion  pounds  of  tea  coming  to  our  ports 
every  year,  it's  very  necessary  that  v/e  have  a  thorough  inspection  service  —  and 
high  standards  of  purity. 
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Early  next  month  the  nev/  Board  of  Tea  Experts  will  meet  in  iTew  York  City 
to  select  the  tea  stsjidards  which  will  go  into  effect  on  the  first  of  May.  You'll 
hear  about  those  standards  next  nontht 

How,   since  Mr.  Hutchinson  is  an  official  tea  taster  for  the  Government, 
your  reporter  \7ith  the  Food  and  Drag  Administro-tion  has  described  hov;  he  works. 
Here' s  how: 

"Ilr.  Hutchinson's  job  is  to  corapa_-3  importations  of  tea  v;ith  the  standards 
of  quality  established  under  the  United  Stctes  Tea  Act,     In  his  office  are  long 
rows  of  closed  shelves  and  drawers  and  tables,   liter^^lly  loaded  down  with  more 
specimens  of  tea  than  you  can  imagine.     T.hen  at  his  official  duties,  he  sits  near 
a  round,   revolving  table,  upon  which  are  placed  the  packages  of  tea  to  be  tested, 
two  or  three  dozen  crockery  cups  without  handles,  and  other  implements  of  his 
craft.     IVhen  tasting  the  tea  —  and  the  tea  nuist  be  quite  hot  —  he  holds  the  cup 
to  his  mouth,   sucks  in  a  large  mouthful,   rolls  it  about  under  his  tongue  so  that 
the  taste  buds  in  the  mouth  will  have  a  chance  to  get  the  sensation,   and  then 
spits  it  out.    He  has  become  so  sensitive  to  the  taste  of  "oea  that  he  can  distin- 
gu.ish  betv.'een  scores  of  different  varieties  and  hundreds  of  different  blends. " 

And  now  you'll  hear  how  the  G-over:r.ient '  s  official  tea  taster  m.alres  a  cup  of 
tea,   in  his  oxm  home.     Quoting  Mr.  Hutchinson:     "There  is  an  art  in  brewing  tea. 
Some  like  it  strong  —  others,  weak.    As  an  average  —  and  I  sometimes  wonder  if 
averages  work,  v/iien  it  comes  to  ma^-ring  tea  —  I  talie  a  teas-ooonful  to  the  cup. 
The  water  must  be  boiling,  otherv/ise  the  tea  leaves  v,'on't  open  fully,  and  part 
of  the  strength  and  flavor  will  be  lost.    But  never  boil  tea,  and  never  let  the 
v/ater  stay  in  contact  v/ith  the  leaves  more  than  five  or  six  minutes.     Pour  the 
liquor  into  another  container  after  it  has  stoo;"  about  five  minutes.     I  use  a 
teaball  and  remove  it  from  the  hot  vrater  after  it  has  steeped  long  enough. 
Personally,  my  taste  runs  to  a  tea  that  has  steeped  only  three  or  four  minutes, 
and  I  use  an  aluminum  strainer.     I  put  the  tea  into  the  st^-ainer  —  place  it 
across  the  top  of  the  teapot  —  and  pour  boiling  water  through  the  strainer  until 
the  pot  is  full.    The  body  of  the  strainer  will  then  be  in  the  boiling  water. 
After  it  has  dravrn  for  three  or  four  minutes,   I  take  the  strainer  out  and  have  a 
cup  of  tea  that  suits  me  just  right.     With  hot  tea,   I  use  nothing  but  a  little 
s-ogar  --  but  v/ith  iced  tea,   I  ir.:e  plenty  of  Irmon  juice." 

And  that's  hov  an  expert  brews  a  cup  of  tea. 

At  this  time  next  week  you'll  have  a  report  fiom  the  Food  and  Drug  Adinin- 
ist ration  about  tea  labels  —  all  the  ini"orm.ation  you  can  find  on  a  package  of 
tea.     So,   if  you're  curious  about  Giinpov/der  Tea,  or  Young  Hyson,  or  Flov;ery  Orange 
Pekoe,  or  English  Brealrfast  Tea  —  listen  in  for  the  next  tea  talk, 

— ooOoo — 

CIO  SI  HG  AiriiOTj  n'C  El  :S1?T :     You  have  j"ist  heard  th.e  reg-j.lar  v/ee]:ly  broadcast,  "Uncle 

Sam  at  Your  Service,"  presented  by  Station    in  cooperation  with  the  United 

States  Department  of  Agriculture,     Jext  i.Ionday  at  this  time  you'll  hear  another 
report  from  the  Food  and  Drug  Adiainistration. 
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UIJCLS  SAI.I  AH  YOUR  SSHVICE  Monday,  January  21,  1935. 
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Spealcing  Tirrie:  10  I'inutes. 

OPEirilTG  A1I1J0U17CZ SI?! ;      Station    now  "brings  you  the  regular  weekly  report 

from  the  Food  and  Drug  Adiuinistration  of  the  U.  S.  Department  of  A^'ricult\.ire, 
Washington,  D.  C. 

— ooOoo — 

Last  weel"  at  this  time  you  learned  some  interesting  facts  ahout  the  tea 
industry,  from  your  official  correspondent  with  the  Tood  and  Drug  Administration 
in  Washington, 

Secretary  of  Agriculture  TTallace,  according  to  last  v/eek' s  report,  has 
appointed  the  seven  memhers  of  the  U.  S.  Board  of  Tea  Experts  for  1935»  ssai 
these  men  will  meet  early  next  month,   in  iTew  Yor^:.  City,  to  preioare  standard 
samples  of  tea,    'Thenceforth,   all  teas  entering  the  United  States,   for  a  year, 
will  he  compared  with  these  samples  as  to  purity  and  quality. 

The  Tea  Inspection  Act  was  passed  in  1897  —  thirty-eight  years  ago. 
Before  that  time,  the  United  States  was  said  to  "be  a  dumping  ground  for  the 
world's  vrorst  tea.    That's  not  true  nowadays.     During  the  past  fiscal  year  the 
Eood  and  Drug  Administration,  which  is  charc;ed  with  enforcing  the  Tea  Act, 
examined  almost  8-6  million  pounds  of  imported  teas.    They  found  it  necessary  to 
reject  a  little  over  1^2  thousand  pounds, 

"During  past  years,"  (I'm  quoting  from  the  Washington  report),   "there  has 
"been  a  progressive  improvement  in  the  quality  and  purity  of  teas  offered  for 
importation  into  the  United  States." 

ifov/  today's  report  deals  for  the  nost  part  with  read-the-lahel  information. 
You  may  he  sure  that  the  lahel  on  your  package  of  tea  tells  the  troth.    That  is 
the  law.    But  unless  you  know  some  of  the  terms  used  in  the  tea  trade,  you  can't 
fully  appreciate  the  lahel.    After  I'd  looked  over  this  report  from  Washington,  I 
got  out  a  package  of  tea  and  scrutinized  the  lahel  carefully,     I  learned  a  lot,  too 
—  where  the  tea  came  from  originally,   the  color,   even  the  size  of  the  tea  leaf. 

So,   I'm  going  to  mai::e  a  suggestion.    Do  you  have  a  package  of  tea  in  your 
kitchen  cahinet?    Let's  read  the  label,  .  .  I  know  without  looking  that  the  tea 
is  one  of  the  three  main  kinds  we  heard  ahout  last  week  —  Green  tea,  or 
unf erment ed;  hlack  tea,  or  f ei-mented;  and  Oolong,  or  serai-f ermented.     I  also  Imow, 
without  looking  at  your  tea  packages,  that  about  two  out  of  three  of  them  contain 
hlack  tea. 
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7/h.ether  the  tea  is  green,  or  "black,  or  a  color  in  "betv/een,  depends  on  the 
way  the  tea  leaf  vyas  prepared  for  the  narl:et.     In  the  preparation  of  ^reen  teas, 
the  f resh-r)icked  leaves  are  withered  in  hot  pans,   rolled  and  dried  "by  heat,  the 
latter  step  "being  called  "firing." 

In  the  preparation  of  "black  teas,  the  withering  is  not  so  extensive,  and 
after  the  rolling,  which  li"berates  some  of  the  juice,  the  leaves  are  permitted  to 
undergo  a  fermentation  "before  the  firing.    It  is  during  this  fermentation  that 
the  tea  "becomes  a  "blackish  color. 

G-reen  teas,  then,  are  unfermented,  while  "black  teas  are  fermented.     In  the 
production  of  some  teas,  the  fermentation  is  stopped  when  about  half  through. 
This  makes  a  semi-fermented  product,  not  so  dark  as  "black  tea.    If  you  have  a 
package  of  OpJ^on^,  you  have  a  semi-f ermented  tea, 

IJow,  as  you  learned  last  week,   comiuercial  teas  come  from  China  and  Japan, 
India,  Java,   Ceylon,   S-amatra,  and  ?or:r.osa.    Most  of  our  green  teas  come  from 
China  and  Japan.    Most  of  our  "black  tes-s  from  India  and  Ceylon,  Java  and  Sumatra, 
and  China. 

These  words,  on  a  tea^-lahel,  indicate  the  country  of  origin.    If  you  find 
India,  Java,   Ceylon,  or  S"amatra  on  the  la"bel  of  your  tea  package,  you  may  "be  sure 
it's  a  fully  fermented  "black  tea. 

After  that  tea  \7as  picked  —  if  it  grew  in  India,  Java,  Ceylon,  or 
Sumatra  —  after  that  tea  was  picked  from  the  "bushes,   it  was  separated  "by  machine 
into  five  different  grades,  according  to  the  size  of  the  leaf.    These  grades  are: 
Flowery  0 ran^ge  Pekoe.  CranjSie  Pekoe,  Pekoe,  Pekoe  Souchong,  and  plain  Souchong. 

ITow  look  at  the  lahel  again.    Perhaps  it  designates  the  grade  laiown  as 
Flowery  Orange  Pekoe.     If  so,   the  tea  in  the  package  consists  of  the  tenderest  tea 
leaves,  taJ-ien  from  the  very  tip  end  of  the  tea  plant.  .  .  Perhaps  the  laoel  reads: 
Orange  Pelioe.    That's  the  second  grade,  according  to  the  size  of  the  leaf  —  the 
second  smallest,  next  in  size  to  the  Flowery  Orange  Pekoe  grade.    And  so  on,  to 
the  fifth  grade,  or  Souchong,  which  represents  the  largest  tea  leaf  on  the  stem 
—  that  is,  the  largest  leaf  used  for  tea  purposes. 

According  to  our  report:     "ITo  selections  of  leaves  lower  on  the  plant  than 
those  given  the  Souchong  grade  are  made,   since  the  lower  leaves  are  too  coarse  to 
use  for  tea  purposes.    You  will  see,  therefore,  that  the  names  Flowery  Orange 
Pekoe  and  Orange  Pekoe  do  not  imply  the  presence  of  flavors  or  scents  derived  from 
oranges  or  orange  "blossoms,  hut  are  only  a  description  of  tiie  size  of  the  tea 
leaf.  .  .  I.Iixtures  of  the  different  grades  are  called  Orange  Peko e  Blend  or  Pekoe 
and  Orange  Pekoe,  as  the  case  may  "be." 

Well,   look  at  your  tea  lahel  again,  and  you  may  see  still  other  information 
printed  thereon  —  certain  trade  designations.    Perhaps  you'll  find:     Kee  Mun 
Congou  —  a  designation  y/hich  applies  to  a  very  high  grade  of  fully  ferment ed 
China  hlack  tea.    Another  China  hlack  tea,  fully  fermented,   is  English  Breakfast. 
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If  you  use  green  tea,  you  may  find  on  the  laToel  Gun-powder  Tea,  or  Young 
Eyson  Tea.    3oth  of  these  terras  mean  China  green  tea,  unfermented.    And,   if  you 
have  DouGht  a  s emi - f e nnent ed  tea  —  neither  green  nor  "black,   out  a  color  in 
oetv/een  —  you  may  find  on  the  lahel  Fo mo sa  Oolong  Tea, 

Quoting  from  oi^.r  report,  from  the  Food  and  Drag  Administration:     "You  may 
find  still  other  terms  on  the  lahel  of  your  tea  package.     If  the  product  is  an 
unfemented  green  tea  of  Japan,  you  may  find  Pan-Fired  or  Basket-Fired,   as  well 
as  the  term  Unco lo red  Japan,  .  .  Such  terms  as  High  Altitude  Tea,  when  used  on 
labels,  mean  that  the  tea  has  "been  grovm  in  high  altitudes  and  therefore  is 
supposed  to  he  of  high  qtiality.    The  term  Garden  as  used  in  the  tea  trade  has  a 
reference  to  the  tea  estate  or  plantation,  hut  has  no  special  meaning  for  the 
cons"Ujner. " 

And  here's  a  word  ahout  scented  teas.     Mayhe  you  got  a  package  of  Scented 
Teas  for  Christmas  —  done  up  in  a  pretty  little  hasket.    That  tea  is  a  mixture 
of  tea  leaves  and  small  amounts  of  dried  jasmine  or  other  flowers.     TThen  hrewed, 
scented  tea  has  a  slight  perfmae  and  flavor  of  the  flov/er. 

And  some  of  you  may  have  a  package  of  so-called  Ceremonial  Tea,     Such  teas 
are  often  grown  under  shade,  and  sometimes  the;' 're  prepared  under  certain  ritual- 
istic conditions.    They're  used  for  ceremonial  purposes,  and  I'v  heard  that  some 
of  these  teas  sell  for  a  hundred  dollars  a  pound. 

If  you  visited  the  Century  of  Progress  Exposition,  perhaps  you  saw  the 
house  in  which  the  Tea  Ceremony  v/as  held.    The  entire  structure  v/as  set  up  in 
Japan,  heiore  it  was  shipped  to  Chicago,  and  every  detail  was  carried  out  in 
accordance  v/ith  the  ancient  ru.les  of  the  tea  cult  —  called  "cha-no-ya. "    That  is, 
almo st  every  detail.    There  were  chairs  and  tahles  for  American  guests.     In  the 
true  ceremonial  tea-house,   in  Japan,  the  floors  are  covered  v/ith  straw  mats,  and 
the  guests  kneel  on  cushions.    The  tea  used  for  this  beautiful  ceremony  is  a  fine 
powder  of  the  choicest  green  tea.     It's  not  stee-ped  in  hot  water,  like  ordinary 
tea,  hut  beaten  in  vdth  a  hamhoo  whisk  —  that's  part  of  the  ceremony. 

— oOo— 

CIO  SI  ITG  AIIlTOUlICSi.IFijT ;     You  have  just  heard  the  regular  v/eekly  broadcast.  "Uncle 

Sam  at  Your  Service,"  presented  hy  Station   ^  in  cooperation  with  the  United 

States  Department  of  Agriculture,     Listen  in  again  next  Monday  at  this  time  for 
another  report  from  the  Federal  Food  and  Drug  Administrations, 

'li'll  ll 


{FOR  BROADCAST  USE  Oi^TLY) 


(NOTE  TO  B30ALC ASTERS:  The  Department  cf  Agric/alture  gives  in  these  releases 
specific  names  of  riroducts,  corripanies,   or  individuals  only  in  those  instances 
in  which  the  facts  are  a  matter  cf  court  record.) 

Speaking  time:  10  minutes. 

Ai^T OUIT G Ei.iEIC T :     Station    no\7  brings  ;/ou  the  re^^olar  weekly  report 

from,  the  Jood  and  Drug  Administration  of  the  United  States  Department  of 
Agriculture,  ^'ashington,  D.  0. 

 ooOoo  

Last  T/eek,  our  official  reporter  with  the  Eood  and  Drug  Administration 
sent  us  a  pleasant  and  entertaining  account  of  the  tea  industry;     in  particular, 
the  G-overnm.ent '  s  part  in  enforcing  the  Tea  Act  of  1897.  so  that  we  may  all  be 
assured  of  pure,  wholesome  tea,  properly  labeled  .    .  . 

i'Jow  today' s  report  fromi  Food  and  Drug  officials  does  not  deal  with  a 
pleasant  subject.     It  does,  however,  contain  an  important  v/arning  —  a  warning 
for  people  suffering  from  such  diseases  as  cancer ,   for  which  physicians  say 
there  is  no  medicine  knov/n  as  a  cure. 

Very  well  then  —  here  is  the  rersort:  — 

"Charles        I'dxer,   self-styled  cancer  specialist  of  Hastings,  Lichigan, 
is  dead  of  cancer.     He  v/as  about  to  bo  prosecuted  on  charges  of  violating  the 
Federal  Food  end  Drugs  Act.     FAr^,  principal  medicine  v/as  cp.lled  'I/iixer's  Cancer 
and  Scrofula  Syrup.'     Itwas  composed  of  potassiura  iodide,   senna,  licorice, 
yellov;  dock  root,   sar saparilla,  wintergreen,  glycerine,  alcohol  and  sugar 
syrup.     This  m.edicine  evaded  the  lav.'  until  July,  1932,  when  Eood  and  Drug 
inspectors  got  hold  of  a  shipment  sent  to  Chicago. 

"You  may  wonder  why  Federal  Inspectors  had  to  v/ait  lantil  the  alleged 
cancer-cure  v/as  shit)ped  to  Chicago,  before  they  could  take  action.     The  ansv/er 
is  that  under  the  present  Food  and  DrUg^s  Act,   the  Federal  government  can  bring 
cases  only  against  goods  shipped  from  one  state  to  another. 

"Even  during  Mixer's  last  illisess,  his  office  force  continued  to  sell 
and  ship  his  so-celled  cancer  cure,   thereby  encouraging  a  good  L.any  sick  people 
to  delay  proper  treatmient.     That's  \/hy  the  Government  requested  that  the  trial 
proceed  v/ithout  dela^y,  in  spite  cf  the  defense  attorney's  plea  that  the 
defendant  was  seriously  ill  and  cotild  not  stand  trial.     The  death  of  !  ixer 
has  now  blocked  the  "suit,  v/hich  will  be  dismissed  automiatically.  " 
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This  is  the  nay  he  carried  on  his  business,  Klixer  einoloyed  a  physician 
to  treat  his  cancer,  ^vhile  I,Iix.u'  himself  diagnosed  the  condition  of  his  unseen 
patients  "by  correspondence. 

Sometimes  the  alleged  cancer-specialist  prescribed  for  his  patients 
without  even  a  statement  of  their  condition  or  symptoms.     When  they  finally 
ordered  some  of  his  preparations,  he  sent  them  a  medicine  selling  for  slightly 
less.        Pie  carefully  explained  that  his  experience  had  shown  it  v/ould  "be 
"better  to  take  the  medicine  he  v/as  sending,  until  the  system  becam.e  accustomed 
to  treatm.ent. 

Of  course,   since  this  medicine  sold  for  slightly  less  tnan  the  prepara- 
tions origina.lly  sent  for,   the  patient  had  "credit"  v/ith  the  manufacturer. 
Mixer  used  this  "credit"  as  an  inducement  to  the  patient  to  "buy  more  medicine, 
on  the  paym.ent  of  a  little  miore  money.     In  this  manner,  he  dealt  mostly  v/ith 
poverty-stricken  people  who  felt  unable  to  afford  hospital  care  or  a  doctor's 
attention. 

IToTs:  Mixer's  patients  wrote  him  a  good  many  letters  —  some  of  vhi ch  he 
used  as  testimonials.     Most  of  the  letters  were  filled  with  gloom  and 
discouragement,  but  once  in  a  while,   in  thoseperiods  v/hen  a  patient  felt 
hopeful,  Mixer  would  receive  an  optimiistic  letter.     These  he  used  as  testim.on- 
ials,  carefully  suppressing  the  gloomy  ones. 

And  that's  the  depressing  story  of  the  late  Charles  V/,  Mixer,  of 
Hastings,  Michigan.     The  story  shows  one  of  the  loopholes  in  the  present 
Jood  and  Drugs  Act.     The  m^anxif a.cturer  of  the  so-called  cancer  cure  could  not 
be  prosecuted  until  he  had  shipped  his  product  from  one  state  to  another. 
And  the  warning  to  people  suffering  from  cancer  is  this;  Reputable  physicians 
agree  that  there  is  no  miedicinal  cure  for  cancer.     Rememiber  this,  v/hen  you  are 
tempted  to  buy  a  medicine  clainiing  to  cure  cancer. 


And  now  to  the  second  story  in  our  official  report  from  '7ashington. 
This  one  is  not  so  tragic  as  the  first.     It's  about  a  natural  mineral,  crude 
gypsum.,   claim.ed,  am.ong  other  things,  to  remiove  warts  when  taken  internally. 
About  as  ef  f  icacibusj: ,  I  should  say,  as  Euckleberry  Jinn's  cure  for  warts. 
Or  Tom  Sawyer's.,  ^om  Sav/yer,  you  may  remiember,   cured  v/ arts  with  spunlr-water . 
Yes  sir  .   .  ,  You  go  all  by  yourself,   to  the  middle  of  the  woods,  v/here  you 
know  there's  a  rotten  stump  full  of  rain-water,  and  just  as  it's  midnight  you 
back  up  against  the  stump  and  Jam.  your  hand  in  and  say: 

"Barley-corn,  3arley-corn,  injun-meal  shorts. 
Spunk-water,   spunk-water,   swaller  these  warts," 

Then  you  walk  away  quickly  eleven  steps,  with  your  eyes  shut,  and  then 
tu3»n  around  three  times  and  v/alk  hom.e  without  speaking  to  anybody.     Because  if 
you  speak,   said  Tcmi  Sawyer,   "the  charmi' s  busted,"  and  of  course  your  warts 
v/on't  com.e  off. 
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I  rerr:emberod  that  incident  v/hen  I  saw  this  report  on  crude  tij^iTD^Ann, 
claimed  to  rer.ove  v/arts.     ITot  only  v;ould  it  remove  v/arts,   according  to  the 
m.an-uf acturers,  hut  it  would  reduce  youi'  v/eight  if  you  v/erc  too  fat,  add  flesh 
if  you  were  anemic,  reduce  high  blood  pressure,  and  cure  many  other  serious 
ailmients . 

The  Tianuf acturers  of  this  cure-all  owned  a  large  deposit  of  crude 
grpsum,  which  is  used  in  the  manufacture  of  plaster  and  cement.     At  first, 
the  mineral  was  m.arketed  as  a  dru^,  but  sales  were  slow  and  iDrofits  limited, 
so  somebody  decided  it  ought  to  be  sold  to  bakers.     The  bakers  were  to  use 
the  mineral  in  their  bread  and  cake,  and  the  owners  of  the  gypsumi  deposit 
were  to  pay  for  the  advertising  necessary  to  create  a  demand  for  the  bakery 
products.     A  fast- talking  salesman  actually  convinced  one  of  the  local  balcers 
of  Denver  that  the  plan  was  a  good  one,  and  the  only  thin,,:  left  to  do  was  to 
devise  a  label  that  would  not  conflict  with  the  Federal  Food  and  Drugs  Act. 

They  v/ent  to  the  right  place  to  ask  for  advice  about  the  label  —  to 
the  Denver  office  of  the  Food  and  Drug  Administration.     I'd  like  to  have 
seen  the  owners  of  this  versatile  mineral  —  wart-remover,  weight-reducer, 
f lesh-incr easer ,  bread-and-cake  ingredient  —  when  they  tried  to  get  a  label 
for  their  productl     Their  faces  must  have  been  not  red  —  but  purple .     As  Tom 
Sawyer  might  he.ve  said,   "the  charm  was  busted."    For  the  Food  and  Drug 
Administration  has  not  a  particle  of  sympathy  for  manufacturers  of  alleged 
cure-alls. 

Just  last  m.onth,  officials  seized  a  medicine  —  somebody- or- o ther '  s 
"Magic  Oil,"  shiT)ped  from  Ohio  to  Nev/  York,  labeled  as  a  treatment  for  — 
listen  to  tliis  long  list  —  as  a  treatment  for  rheumatism,   toothache,  earache, 
sore  throat,  pains  and  aches  (the  label  doesn't  say  v.'here),  diarrhea,  chiUs 
and  fever,  cholera,  cholera  morbus,  colic,  mumps,  catarrh,  asthma,  eczema, 
boils,  ringf/orm,  and  bronchitis.     These  claims,  the  Government  alleged,  were 
"false  and  fraudulent." 

A  company  doing  business  in  Fugene,  Oregon,  was  fined  $900  for  shipping 
a  mineral  water  which  was  misbranded.     The  labels  and  circula,rs  accompar]^' ing 
this  mineral  water  offered  it  a,s  a  treatment  for  kidney  ailments,  stomach 
disorders,  pulmionary  infection,   skin  eruptions,  hay  fever,  rheumatism,  goitre, 
nervousness,  and  catarrh. 

And  so  v/e  conclude  another  interesting  report  from  o'or  official 
correspondent  in  V/ashington,  D.  C. 

 ooOoo  

AITIIOUIICSMEIIT:     You  have  just  heard  the  regular  v/eekly  broadcast,   "Uncle  Sam 

at  Your  Service,''  presented  by  Station    in  cooperation  with  the 

United  States  Departruent  of  A^^ri culture.     Listen  in  again  next  Monday  at 
this  time  for  another  report  from  the  Food  and  Drug  Administration, 
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now  "brings  you  the  regular  v/eekly  reiDort 


from  the  Food  and  Dnig  Administration  of  the  United  States  Department  of  Agri- 
cul  tur  e . 
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Ladies  end  gentlemen,  have  you  bou-^ht  any  Indian  herbs,  powders,  pills, 
cr  liquid  medicines  lately  from  "ITavajo  Industries,  Inc"? 

Because  if  you  have,   it  becomes  my  sad  duty  to  announce  that  •"oi'''ve  been 
swindled  —  you  and  thousands  of  other  people.     For  the  self-styled  "Indian"  who 
sold  those  herbs,  povders,  pills,  and  so  forth  is  in  the  toils  of  the  law  for 
violating  the  Federal  Food  and  Drugs  Act.     Besides,  he's  not  an  Indian.  Besides 
that,  his  diploma,  which  purported  to  come  from  the  University  of  Berlin,  proved, 
when  translated,   to  be  a  midwife's  certificate.     That  diploma  was  the  "Doctor's" 
only  claim,  to  diagnostic  and  professional  ability. 

But  "nere's  the  wriole  story,  in  tiiC  words  of  your  official  correspondent 
with  the  Federal  Eood  and  Drug  Administration: 

TPaul  Anacker,  better  known  to  swindled  thousnaids  as  Dr.  Yosmite  Nabona, 
who  'adopted'  himself  into  the  Navajcs  cf  Colorado,  is  in  the  toils  of  the  law 
again.     He  was  recently  fined  t$2CC  in  the  Federal  Court  at  Los  Angeles.  In 
default  of  fine,  he  was  remanded  to  jail,     Anacker  had  shipped  various  herbs, 
prwders,  pills,  and  liquid  medicines  which  were  in  violation  of  the  Federal  Food 
and  Drugs  Act.     He  operated  formerly  from  Colorado  Springs,  where  he  was  known 
as  the  'llavajo  Indian  Reraedies  Co.,  Inc.,'  and  more  recently  from.  Long  Besch, 
California,  v/here  his  outfit  v/as  called  'ITavajo  Industries,  Inc.' 

"Investip;ation  by  Federal  inspectors,  before  the  trial,  had  indicated 
that  'Doctor  Habona' ,  v/ho  posed  as  an  Araerican  Indian,  was  in  reality  a  German 
by  birth,  and  that  he  sent  money  at  fairly  regular  intervals  to  a  person  in 
Oerm.any.     In  his  advertising  booklets,  Anacker  —  (or'Doctor  Nabona,  '  if  you 
prefer  his  Indian  nam.e)  —  listed  a  hundred  diseases,  including  Bright' s  disease, 
pneumonia,  s^/ohilis,  arthritis,  enilepsy,  paralysis,  and  tumors,  although  his 
'diplom:a,  '  purporting  to  com;e  from,  the  University  of  Berlin,  proved  to  be  a 
midwife's  certificate. 
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"Before  his  case  came  tc  trial,  Anacker's  trail  had  led  across  the  ccontry 
and  back.    Ee  changed  his  place  of  "business  frcm  his  crigiaal  location  at 
Cclorado  Springs  to  Los  Angeles,  "but  the  earthquake  of  karch,  1933.  interrupted 
his  prosperity  in  California.     He  v/ent  tc  Tucson,  Arizona.     He  was  later 
arrested  at  31  Faso,  Texas,  on  suspicion  of  illegal  entry,  but  was  released. 
In  an  attenipt  to  vindicate  himself,  he  visited  the  Indian  Bureau  and  the 
Department  of  Labor  in  Washington,  D.  C,   and  then  camped  for  several  weeks  at 
a  tourist  cainp  in  L.aryland,   selling  Indian  wares  and  his  ov/n  medicines.  In 
Maryland  he  was  arrested  again,  and  returned  to  California  for  trial." 

"Well  .   .   .  after  hearing  this  account  of  Paul  Anacker,  alias  Dr.  Yosmite 
ITabona,  I  conclude  it's  a  weary  world  for  a  ©aropean  v/ho  tries  to  be  an  American 
Indian,  and  sell  fake  remedies  for  a  hundred  diseases,  including  some  of  the 
most  serioiis  diseases  knov/n  to  the  medical  profession. 

The  next  news  item  in  your  weekl:/  report  from  the  jpood  and  Drug  Admiinis- 
tration  concerns  some  of  the  foods  recently  removed  frcm  the  market  —  from 
interstate  commerce  —  because  they  v/eren' t  good  enough  for  you  to  eat. 

First,  anrjles.     According  to  your  official  correspondent:   "Late  returns 
have  added  two  thousand  bushels  of  apples,  bearing  spray  residue  in  amo-onts 
dangerous  to  health,   tc  the  previously  reported  Novemiber  total  of  l6,0C0  bushels 
seized  by  officials  of  the  ?ocd  and  Drug  Administration.     Anjile  inspections  in 
Decem^ber  resulted  in  the  seizure  of  h,JtQO  bushels," 

ITov/  tha,t  sounds  like  a.  let  of  ajpples  to  remove  frcmi  t'he  market,  until 
ycu  recall  that  during  11  ovem.ber  and  Decem"ber,  big  months  for  apples,  nearly 
ten  million  bushels  were  shipped  from,  one  state  to  another.     That  is,  nearly 
ten  million  bushels  v/hich  v/ere  satisfactory,  from  the  standpoint  of  spray 
residues.     You  may  also  recall  that  the  ifood  and  Drug  Administration  SToent 
nearly  one- third  of  its  tim^e,  last  year,   guarding  against  dangerous  spray 
resMues  on  fruits  and  vegetables. 

Referring  again  to  today's  remort,  and  seizures  of  unwholesom.e  food: 
"Food  officials  recently  seized  ninety  crates  of  broccoli,  bearing  too  much- 
spray  residue;   one  hundred  and  seventy- three  jars  of  pickles,   sweetened  v/ith 
saccharin,   shi^Dped  from.  St.  Louis,  ..dssouri,   to  Tcpeka,  Kansas;  seventeen 
shipm.ents  of  m.iscrai"-ded  salad  oils.     Salad  oil  continues  to  figure  prominently 
in  reports  of  legal  action,  because  somie  packers  are  still  reluctant  to  remiove 
the  mdsleadini^'  designs,  Italian  words,  flags,  and  olive  branches  from,  their 
labels.     !:ost  of  these  salad  oils  are  not  imported   >olive  oil,  as  the  consumer 
is  led  to  believe,  but  are  corrposed  of  sunflower  seed  oil,  cottonseed  oil, 
corn  oil,  and  sometimes  a  sm.all  percentage  of  actual  olive  oil  for  flavor. 
These  are  all  excellent  food  oils  that  are  able  to  hold  their  -olace  under  their 
own  names  and  do  net  need  tc  be  foisted  on  the  consuraer  under  false  colors. 

Then  here's  an  item  about  the  cider  sold  in  Washington,  D.  C,  —  sold 
as  chamoagne  and  labeled  "champyne"  —  you  had  a  report  aboutthat  last  month. 
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The  next  iteiii  irientioned  as  seized  for  violation  of  the  Federal  Food  and 
Erug  law  is  creair..     Federal  inspectors  seized  more  unfit  cream  in  December  than 
in  any  previous  month.     You  know  there's  been  Quite  o,  campaign  lately  arainst 
use  of  obj ectiona-hle  creaih  in  butter-;;iatcing,  and  the  creamery  industr:,-  is 
suDTDorting  the  campaign  with  enthusiasm.     It's  evidently  getting  results,  for, 
accordin-^  to  this  reoort: 

"December  seizures  of  unfit  cutter  totaled  only  2, SCO  polinds,  a,  sharp 
drop  from  tlie  I'ov ember  total  of  more  than  11,000  pounds.     Thu  quantity  of  creairi 
destroyed  in  December,  almiost  6,000  gallons,   is  a  large  total, but  food  officials 
point  out  thai  it  is  the  result  of  work  in  a  dozen  States,  and  represents 
less  than  one-tontji  of  one  r>er  cent  of  the  cream  produced  for  butter-r.ialcing  in 
the  United  States.     In  checking  up  the  quality  of  crofim  and  butter,  the 
inspectors  also  found  and  remioved  from,  the  market  several  lots  of  butter  that 
were  short  in  weight  or  low  in  fat  content." 

liaycnnaise  is  the  next  item  mentioned.     Two  manufacturers  of  "m.ayonnaise" 
came  to  grief  at  Fev/  Orleans,  and  each  v/ar>  fined  $100  for  interstate  shinments 
of  the  salad  dressing,  which  was  adulterated  and  raisbranded.     One  cor-ooration, 
whose  goods  were  seized  in  Alabam^a,  '.Jorth  Carolina,  and  Georgia,  had  adulterated 
their  "ma/onnai sc"  with  starch,  water  and  artificial  color;  some  lots  were 
also  found  short  weight. 

The  other  defendant  had  shipped  a  consignment  of  "mayonnaise"  to 
Mississippi.     Government  analysts  fo^JJid  it  to  contain  added  water  and  a  vegetable 
gum.     The  basis  of  the  Government's  chi^rges  in  these  cases  v/as  that  starch, 
gum,  water  3jid  artificial  color  are  not  recogni:ied  by  the  trade  as  normal  to 
miayonnaise,  nor  are  they  exDoCted  by  the  purchaser. 

Today's  report  from  the  Food  and  Drug  Administration  concludes  \iith  this 
statement:   "From  these  items,  you  can  get  sok.c  idea  of  v/hat  a  big  job  it  is  to 
maintain  a  wholesome  food  supply  in  the  united  States  —  to  see  that  food 
shipped  from  one  state  to  another  is  good  to  eat,  honest  in  weight,  not 
adulterated  nor  misbrarided  —  in  other  words,   that  the  consum.er  ^ets  his  money's 
worth  in  v/holesom.e  food,  correctly  labeled." 

>j<  ;^  ?K 

Al~i-T0U1TCS.-' 31TT :     You  have  just  heard  tnc  rCj'^ulpr  weekly  broadcast  "Uncle  S^m.  at 

Your  Service,"  presented  by  Station    in  cooperation  with  the  United 

States  Department  of  Agriculture.     Listen  in  again  next  honday,  for  another 
interesting,  infonmative  report  from  the  Food  and  Drug  Administration. 
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Monday,,  Eebraary  11,  1935- 
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(iTOxS  TO  BROADCASTERS:  The  Departmsnt  of  Agriculture  gives  in  these  releases 
specific  names  of  products,  conrpanios,  or  individuals  only  in  those  instances 
in  which  the  facts  are  a  matter  of  court  recordl) 


Speaking  time:  10  minutes. 
AirrJOUxJCEI£Si?T :     St  at  io  n 


now  hrings  you  the  regu-lar  v/eekly  report  from  the 


Food  and  Drug  Administration  of  the  United  States  Department  of  Agriculture. 

— ooOoo — 

A  rather  pretty  little  plant  with  greenish-yellovv  flowers  is  the  suhject 
of  today's  re-oort  from  the  Food  and  Drag  Administration.    This  plant  (it's  properl" 
classified  as  an  hero )  held  a  high  rejju-tation  in  ancient  times  hecause  of  its 
medicinal  value.     Wormwood  is  the  common  name  of  the  herb,  and  Art  erne  sia  Ahsinthiu- 
its  highhrow  name. 

If  you're  an  amateur  detective,  that  word,  Absinthium,  \7ill  give  you  a 
clue  as  to  v;hy  the  Food  and  Drug  Administration  is  interested  in  a  little  herb 
called  wormv/ood  —  which,  by  the  way,   is  neither  v/ormy,  nor  a  wood. 

Nov;  the  ancients,  v/ho  used  to  set  great  store  by  herbs  of  all  hinds,  used 
wornnvood  to  keep  inoths  out  of  their  furs,  and  to  keep  fleas  aT,7ay.    In  1577.  Thomo.s 
Tusser,  an  English  verse-writer,  jTublished  these  linos  —  the  spelling  is  somewhr^t 
out  of  date,  but  I'll  try  to  read  so  you  can  understand  v/hat  it's  all  about: 


"IThile  Wormwood  hath  seed  got  a  handful  or  twaine, 
To  save  against  March,  to  make  flea  to  reiraine; 
Where  chamber  is  sweeped  and  Wormwood  is  strov/ne, 
Wnat  saver  is  better  (if  physick  be  true) 
For  places  infected  than  Wormv/ood  and  Rue? 
It  is  a  comfort  for  hart  and  the  braine. 
And  therefore  to  have  it  is  not  in  vaine," 


So,   if  you  were  living  in  ancient  times,  you'd  probably  get  a  "handful  or 
twaine"  of  v/ormwood,  to  keep  the  fleas  aT,/ay  during  March.  .  .     Wormwood  was  also 
supposed  to  counteract  the  effects  of  poisoning  by  hemlock,  toadstools,  and  the 
bite  of  the  sea-dragon.    Personally,  after  reading  this  report  from  the  Food  and 
Drug  Administration  I'd  prefer  the  bite  of  a  sea^-dragon  to  a  bealcer  of  wormwood. 
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"Wormwood,"  according  to  your  report  from  the  Food  and  DiTig  Administration, 
"is  the  second  hitterest  herh  knov-n  to  man.    Oil  of  wormwood  contains  a  pov/erful 
narcotic,   called  ahsinthin,  which  is  used  in  a  "beverage  ioiown  as  ahsinthe,  spelled 
a-h-s-i-n-t-h-e. 

Altho-ugh  it  is  still  against  the  law  to  sell  absinthe  in  the  United  States, 
after  the  repeal  of  prohihition  manj;"  liquor-manufacturers  hegan  to  sell  cordials 
and  liqueurs  labeled  ahsinthe.     If  these  cordials  and  liqueurs  were  genuine 
absinthe,  the7  wore  sold  illegally.     If  they  were  not  genuine  absinthe,  then  it 
was  illegal  to  label  thera  as  absinthe. 

Absinthe  —  the  French  call  it  le_  diable  vert  (the  green  devil)  —  is  "bad 
medicine".    One  writer  says  that  absinthe  drinkers  "begin  by  talking  too  mach,  enjoj- 
a  brief  stage  of  exhilaration  (often  qaarrolsomc) ,  then  lapse  into  an  absinthe 
stupor,  followed  by  sleep.    They  waice  up  with  a  terrific  pounding  headache  v/hich 
lasts  all  the  next  day,  and  is  punctuated  by  fits  of  vomiting." 

How,   quoting  directly  from  your  report  from  the  Food  and  Drag  Administratior 

"During  the  Christmas  holidays  many  cocktails  lacked  the  zest  of  a  dash  of 
absinthe  because  a  shipment  of  Pernod  (per- no)  Liqueur  from  Belgium  v/as  seized  by 
the  New  York  Station  of  the  Food  and  Drug  Administration,    The  labels  and  bottles 
of  pemod  Liqueur  gave  no  indication  of  the  presence  of  worm',7ood,  the  active  in- 
gredient of  absinthe,  and  the  importers  themselves  did  not  l-mow  that  the  liquor 
contained  absinthe." 

The  next  section  of  your  v^reekly  rojoort  tells  you  why  it  is  illegal  to  sell 
absinthe  in  the  United  States: 

"In  1912,  v/hen  the  Bureau  of  Chemistry  was  in  charge  of  enforcing  the  Food 
and  Drug  Act,  the  Bureau  issued  a  decision  prohibiting  the  importation  and  sale  01 
absinthe  in  the  United  States.    The  sale  of  absinthe  was  prohibited  on  two  ground.- 

"First,  it  was  illegal  to  bring  into  the  United  States  any  food  or  drug, 
the  sale  of  which  T;as  prohibited  in  the  country  of  its  origin.    At  that  time,  in 
1912,  a  number  of  countries  prohibited  the  manufacture  and  sale  of  absinthe  — 
among  them  Belgium,  Switzerland,  Holland  and  Brazil. 

"Second,  the  importation  and  domestic  sale  of  absinthe  were  prohibited  in 
the  United  States  because  absinthe  wo-c  a  food  beverage,  which  contained  an  added 
harmful  or  deleterious  ingredient,  that  irigrcdient  being  wormwood, 

"In  1912,  France  was  permittii:;g  the  manufacture  aaid  sole  of  absinthe  under 
certain  restrictions.    But  in  March,  1S15»  France  passed  a  law  prohibiting  the 
sale  of  absinthe  —  in  France. 

"With  the  repeal  of  prohibition  in  the  United  States,  there  have  appeared 
on  the  market  liqueurs  simulating  absinthe,  under  other  names.    They  violate  the 
law  if  their  naiTiCs  irrply  absinthe  or  if  they  contain  wormwood.    One  of  the  labels 
of  this  type  of  liqueur  states:     'Has  all  the  properties  of  absinthe  except  that 
it  does  not  contain  wormwood.'     (That's  v;hat  the  label  says,  but  remember  the 
distinguishing  property  of  genuine  absinthe  is  that  it  does  contain  TOrmv/ood. ) 


R-USS 


2-11-35- 


"After  rc-pal,  tlic  Food  aiid  Drug  Adrdnistration  distrilDuted  to  the  liquor 
troxie  copies  of  the  Pare  Food  and  Dru.g  Decision  of  1912  vaich  outlav/s  ahsinthe, 
and  the  Administration  has  pat  a  sto;o  to  the  use  of  the  name  absinthe  on  substi- 
tutes containing  no  v,'orrnv;ood. " 

ITow  your  report  taices  you  'oaclc  to  the  cause  of  this  Food  and  Drug  Decision 
in  1912  —  the  herh  coiriironly  known  as  wormwood.     It  is  also  known,   says  your 
official  correspondent,  as  absinthium,  absinth,  inadderwort,  mingivort,  old  woman, 
warmot  —  and  wermth,  which  mea:is  "preserver  of  the  mind."    WomiTood  is  fairly 
common  in  Europe  and  the  United  States.     It  is  a  shrubby  aromatic  plant,   two  to 
four  feet  high,  with  grayish-green  leaves  and  many  small,   insignificant,  droppii\5 
yellow  flowers.    The  leaves  and  tops  are  collected  and  dried  when  the  plant  is  in 
flower.    The  plant  has  an  aromatic  odor  and  a  very  bitter  taste.    "As  bitter  as 
wormwood"  is  one  of  the  oldest  proverbs. 

There  is  a  limited  demand  in  the  United  States  for  wormx70od,  for  medicinal 
purposes.    It  is  used  to  some  extent  in  one  widely-advertised  liniment,  recom- 
mended for  erteraal  use  only. 

ITow  your  official  reporter  with  the  Food  and  Drug  Adininistrat ion  will  ex- 
cuse me,  I  hope,  if  I  include,  unofficially,  an  item  of  interest  directly  con- 
nected with  the  subject  of  absinthe.     In  the  last  few  months  I*ve  seen  no  less 
than  five  copies  of  famous  paintings,  all  of  them  describing  the  horrors  of 
absinthe  drinking.    One  of  them,  called  "Absinthe  Drinker,"  is  a  picture  of  a 
young  girl  "in  the  sodden  stages  of  drink,"  painted  by  a  Belgian  artist  (Felicien 
Eops) . 

Then  there's  another  —  some  of  you  may  ha^ve  seen  it  —  in  the  Albright 
Art  G-allery  of  Buffi-lo,  New  York,    This  picture,  "The  Absinthe  Drinlcers,  "  was 
painted  by  the  late  Robert  Lee  MacCameron.     It  has  been  described  in  these  \TOrdS'^ 
".  .  .  three  figures  of  French  slum  life  seated  around  a  cafe  table  .  ,  .  the 
mistress  of  the  inn  —  heavy,  bloated,  with  a  hard,   shrewd,  cruel  face  and  no 
trace  of  sympathy  in  the  small  green-gro-y  eyes  .  .  ,  (her  spouse)  a  crouching, 
fish- eyed,  dissijiatcd  remnant  of  humanity.    The  daughter  .  .  •  suggests  a  pathos 
that  touches  humanity  .  .  .  The  girl  is  but  vaguely  conscious  of  her  plight. 
Absinthe,  the  mind- destroyer,  has  come  to  her  rescue." 

That  is  one  artist's  conception  of  the  results  of  obsintho-drinking. 

"How,  referring  again  to  your  official  report  from  Washington:  "The 
return  of  liquor  brought  a  good  many  new  problems  to  the  Food  and  Drug  Adminis- 
tration.   Preventing  the  importation  aiad  sale  of  absinthe,  and  of  liquors  labeled 
to  resemble  absinthe,  is  only  one  of  them, 

"The  revival  of  the  liquor  industry  was  accompanied  by  many  violations  of 
the  Food  and  Drugs  Act.     It  is  self-evident,  as  you  have  heard  before,  that  the 
present  resources  of  the  Food  and  Drug  Administration  are  wholly  insufficient  to 
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patrol  the  entire  interstate  and  iinport  liquor  traffic,  and  at  tlie  same  tine 
meet  the  other  obligations  in  the  way  of  protecting  the  parit;"^  of  the  food  and 
drug  su-pply  iniposed  by  the  federal  la\7. " 

— ooOoo — 

MIDUlTCSI.GI^n ;    You  have  just  heard  the  regular  v/eekly  broadcast,  "Uncle  Sam.  at 

Your  Service,"  presented  by  Station         ^   in  cooperation  vdth  the  United 

States  Departuent  of  Agriculture.  Listen  in  again  next  Monday  at  this  tine  for 
another  report  from  the  Food  and  Drug  Adiiiinistrat ion, 
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Speaking  Time:  10  minutes. 


OPZIJING  AinJOUlICELiZ: 


:i?r: 


St  at  io  n 


nov7  "brings  you  the  regular  weekly  report 


fron  the  Food  and  Drag  Administration  of  the  United  States  Department  of  Agriculture 


It  seems  to  me,  after  reading  todaj^'s  message  ftrom  the  Food  and  Drag  Admin- 
istration, that  something  ought  to  be  done  ahout  those  verses  v/e  learned  in  school  - 
in  kindergarten  days. 

The  first  page  of  my  primer  showed  a  "beautiful  apple  tree,  with  frait  per- 
fect in  shape  and  color,  free  from  the  slightest  "blemish.    Under  the  beautiful  apple 
three,  in  "big  t-fpe,  was  this  verse: 


Mother  ilature  was  responsi'ble  for  those  apples.    I  didn't  Imow  the  07/ner  of  the 
apple  tree  had  to  fight  insects  and  "blights  and  rots  —  and  many  other  apple  trouble 
I  didn't  know  he  had  to  spray  those  trees  vdth  a  poisonous  chemical,   so  \/e'd  have 
enough  apples  to  fill  our  lunch  boxes  and  cur  pockets. 

I'm  not  a  versifier,  but  after  reading  this  report,  which  deals  with  spray 
residues  on  apples  and  pears,  I'm  recommending  a  change  in  apple  verses  for  modern 
youngsters.    The  "A"  page  of  a  primer  should  include  something  like  this: 


— ooOoo — 


'A  is  for  Apple, 

So  round  and  so  red. 
That  grew  on  the  apple  tree 

Over  your  head." 


Only  that,  and  nothing  iraro.    It  never  occurred  to  me  that  somebody  besides 


"A  is  for  Arsenate  — 

Lead,   if  you  please. 
Protector  of  apples 
From  arch  enemies," 


Yos  sir  —  and  madam  —  you  might  as  v7oll  bring  up  the  younger  generation 
to  know  that  it  takes  a  lot  of  v/ork  to  provide  them  with  Jonathans  and  Rome  Beauties 
and  Winesaps  —  as  well  as  Bartlett  pears,  and  Seckle  pears,  and  Keiffers. 
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l■Io^7,  today's  mcsso^e  from  Washington  is  'by  Kenry  A.  Wallace,   Stecretary  cf 
Agriculturo,  and  is  addressed  to  tvra  groups  —  pro due or s  of  apples  and  pears,  and 
cons-'aners  of  apples  and  pears.     Cons-gmer  —  that  means  rne,  and  I  have  a  personal 
interest  in  this  notice  from  Secretary  Wallace. 

I'm  especially  fond  of  apples  and  pears,  myself,  and  of  course  I  \7ant 
assurance  that  the  fruits  I  eat  are  vrholesome.    They  look  wholesome,  or  I  wouldn't 
TDuy  them  in  the  first  place,  hut  then  there's  that  pesky  problem  of  s-pray  residue. 
Has  the  farmer  who  grev/  these  fruits  removed  all  the  spra;;.^  residue  he  possihly  could' 
For,  as  you  know,  in  order  to  produce  apples  and  pears  in  large  enough  quantities  to 
sup-oly  human  consumers,  instead  of  insects,  fruit-growers  raai^t  use  poisonous  chem- 
icals to  kill  the  insects. 

These  poisonous  chemicals,  in  too  great  a^aounts,  are  also  deadly  to  human 
"beings.    Fortunately  for  us,  the  growers  can  keep  dov/n  to  a  safe  limit  the  amount 
of  the  noisons  occurring  on  their  fr-iits  and  vegctahles,  when  these  fruits  come  to 
market . 

By  this  tLme  you've  guessed  that  Secretary    Wallace's  message  deals  with 
spray  residue  —  with  lead  arsenate,   to  he  specific.    The  Secretary  has  announced 
a  decrease  in  the  amount  of  lead  arsenate  permitted  on  apples  and  pears  shipped  in 
interstate  com:rierce. 

According  to  the  Secretary  of  Agricult\ire,  the  apples  and  pears  of  1935 
crops  can  have  no  more  than  O.OIS  (eighteen- thousandth)  of  a  grain  of  lead  to  a 

pound  of  fruit.    That's  the  new  tolerance  for  1935*     I^i  193^>  apples  and  pears  were 
given  a  clean  oill  of  health  if  they  had  no  more  than         ninet een-thof.sandth' of  a 
grain  of  lead  to  a  pound  of  fruit. 

1T077,   quoting  your  official  correspondent  with  the  Food  and  Drug  Administra- 
tion:    "The  Department  of  Agriculture  is  working  on  safe  and  effective  substitutes 
for  poisonous  spray  rraterials,  hut  lead  arsenate  is  still  considered  one  of  the 
sprays  absolutely  necessary  in  orchards.  .  •    The  Food  and  Drugs  Act  imposes  on  the 
producer  the  obligation  to  reduce  tlxe  spray  residue  to  the  lov/est  possible  point, 
and  the  Food  and  Drug  Administration  will  then  proceed  against  violators  of  the  Act^ 
Last  year  the  Administration  spent  nearly  one- third  of  its  time  guarding  consumers 
against  spray  residue.    During  xTovember  and  December,  big  months  for  apples,  this 
fruit  required  more  attention  than  any  other,  nearly  ten  million  bushels  of  apples 
being  shipped  from  one  State  to  another." 

How  I'm  going  to  read  you,  word  for  word,  Secretary  Wallace's  message  to 
producers  and  consumers  of  apples  and  pears.  Please  imagine,  for  the  next  two  or 
three  minutes,  that  I  am  the  Secretary  of  Agriculture: 

"For  many  years,  the  continued  laaintenance  of  the  nation's  supply  of 
apples  and  pears  has  been  dependent  upon  the  use  of  insecticides  sufficiently 
effective  to  control  the  destructive  ravages  of  insect  posts  which,  if  unchecked, 
would  soon  eliminate  these  practically  indispensable  foods  with  consequent  impover- 
ishment of  the  American  dietary. 
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"In  sTDite  of  continued  efforts  to  develop  a  safe,  and  at  the  sarae  time 
effective  substitute,   lead  arsenate  is  still  essential  to  the  production  of  these 
fruits.    Until  these  efforts  are  successful,  the  employment  of  poisonous  sprays  on 
frj.it  irccst  "be  followed  "by  the  adoption  of  precautions  to  guarantee  reduction  of  the 
residue  to  the  lovjcst  possible  figure.    The  overwhelming  toxicological  evidence 
against  arsenic  ar.d  lead  imposes  this  obligation  on  the  producer  for  the  proper  pro- 
tection of  the  consumer, 

"The  industry  has  demonstrated  its  ability  to  reduce  the  arsenic  content  to 
the  vrorld  tolerance  of  0,01  (o no-hundredth)  grain  of  arsenic  trioxide  per  pound  of 
fruit,  and  this  tolerance  will  continue  in  effect.    The  fluorine  tolerance  v/ill  re- 
main at  0,01  (one-hundredth)  grain  per  pound  of  fniit.    The  reduction  of  uhavoidablc 
lead  residue,  to  a  point  involving  complete  elimination  of  the  most  remote  health 
hazard,  continues  to  offer  serious  difficulties  in  spite  of  the  utmost  effort.  The 
results  of  commercial  cleaning  operations  on  frait  before  shipment  during  the  193^ 
season  have  demonstrated,  however,   that  in  general  the  193^  tolerance  of  0,019 

■  (nineteen- thousandth)  grain  of  lead  per  pound  has  heen  successfully  met  without 
material  damage  to  the  fruit,  and  expectation  of  continued  progress  doi,rnward  is 
fully  justified.    To  grant  the  reqaicsts  emanating  from  some  quarters  in  the  fruit 
industry  for  a  relaxation  in  the  lead  resti-iction  would  ho  wholly  incom-oatihle  with 
pahlic  safety,    'The  Department  will  therefore  institute  action  under  the  Food  and 
Drugs  Act  on  ap-oles  and  pears  of  the  1935  season's  crop  containing-  leoA  in  excess  of 
0,01g         (eiglate en-thousandth)  grain  per  pound  of  fru.it, 

"Current  public  apprehension  about  the  safety  of  the  frait  supply  from  the 
standpoint  of  spray  residue  is  very  properly  based  on  the  unquestioned  danger  of 
poisons  such  as  lead  and  arsenic.    Consumers  are  entitled  to  laiov/,  hov/ever,  that  tho 
restrictions  imposed  for  many  years  against  the  shipment  of  fruit  subjected  to  poi- 
sonous sprays  have  been  so  effective  that  unquestionably  today  most  of  the  fruit 
offered  the  public  is  entirely  safe.    The  effect  of  load  and  arsenic  in  the  amounts 
which  might  he  present  on  sprayed  fruit  are  chronic  rather  than  acut o  in  characterc 
The  relatively  few  instojices  in  v;hich  frait  entering  interstate  tr^iffic  containing 
excessive  residue  escapes  seizure  under  the  Food  and  Drags  Act  would  not  be  suffi- 
cient of  themselves  to  ranlc  as  significant  health  hazards,    IThile  Federal  control 
does  not  extend  to  local  traffic  within  the  herders  of  a  State,   some  States  are 
supplementing  Federal  measures  o-nd  are  ffecting  com.parable  protection  of  their  own 
citizens, 

"Many  consomcrs  desiring  to  Lin2:e  assurance  of  safety  doubly  sure  have 
sought  adtice  as  to  meas'j.res  that  may  be  token  in  the  home  to  cleanse  fi^uits  such 
as  apples  and  pears.     Ccimercial  cleaning  methods  generally  involve  the  use  of 
dilute  acid  or  alkali  solutions  to  loosen  or  dissolve  the  residue  followed  by  rins- 
ing in  v;ater.     Such  vigorous  meas-ares  are  uniiecessary  in  the  kitchen  v/here  atten- 
tion can  be  given  to  each  individual  fruit.    The  usual  scciitary  practice  in  the  home 
of  scrahbing  Irith  water  is  desirable  under  any  circvu.istance.    Feeling  the  fruit,  or 
perhaps  better,  removal  of  stem  and  bio ssom  ends^  where  the  residue  is  most  difficult- 
to  reach  is  an  added  i.ieasure  of  safety  which  may  be  reconraended.  —  Sincerely,  Henry 
A.  Wallace,  Secretary." 
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Well,   it  seer.is  v/e  need  not  wo-rry  about  sproy  residue  on  apples  and  pears, 
as  long  as  inspectors  of  the  Food  and  Drug  Administration  are  on  the  jot.    And  — 
to  nol-e  assurance  douhly  sure  —  id  eel  your  apples  and  pears,  or  rer.iove  the  stem 
and  "bio ssoia- ends  before  you  eat  the  fruit, 

— ooOoo — 

CLOSING  AMOmiCEIvISlJT:    You  have  just  heard  the  regular  weekly  broadcast,  "Uncle  Sam 

at  Your  Service,"  presented  by  Station   in  cooperation  with  the  Food  and 

Drag  Administration  of  the  U.  S.  Departnent  of  Agriculture.    Listen  in  again  next 
Monday  for  another  interesting  report. 

### 


tUtrrtED^STATE  s 
^^j^DE  PARTMENT 
OF  AGRICULTURE 


I  N  B'^^  AT  I O  N 


UNCLS  SAM  JO?  YOim  SERVICE 


Speaking  Time:     10  minutes 


(FOR  BROADCAST  USE  ONLY) 


Monday,  lEelDraary 


0 PELTING  Aia'IOUl^TCEMEET:  Station 


now  brings  you  the  regular  weekly 


re-port  from  the  Food  and  Drug  Administration  of  the  U.  S.  Department  of  Agri- 
culture. 

— ooOoo — 

Everyhody  who  likes  oranges,  orange  juice,  orange  marmalade,  candied 
orange  peel  —  all  those  delicious  cai:es  and  cookies  flavored  \7ith  grated  orange 
rind  —  will  listen  v>rith  attention  to  this  report  from  the  Food  and  Drug  Admin- 
istration. 

Oranges  are  "big  newsright  now.    The  Department  of  Agriculture  forecasts  a 
huge  crop  for  1935  —  ^'^^  second  higgest  crop  on  record.     Some  enterprising  per- 
son has  figured  out  that  the  1935  crop  will  include  nine  or  ten  "billion  individual 
and  separate  oranges.    With  a  supply  lilie  that,  the  price  is  hound  to  he  reason- 
able.   There  o\aght  to  he  enough  orange  marmalade  for  all  the  huttered  toast  in 
the  country. 

How,  r)erhaps  you've  heen  hearing  ahout  hov/  oranges  are  artificially 
colored  —  or  rumors  that  it  is  necessary  to  use  arsenical  sj)rays  in  growing 
oranges.     If  you  are  worried  about  the  effect  on  your  health  of  these  artificial 
colorings  and  arsenical  sprays,  today's  report  from  Washington  will  dispel  your 
fears. 


Why  do  citrus  fruit  grov/ers  use  artificial  colors,  anyway?    Why  do  they 
use  arsenical  sprays?    Here  are  the  ansv/ers  from  the  Food  and  Drug  Administration, 
which  is  primarily  concerned  with  four  phases  of  citrus  control  work:  frost 
damage,   coloring  hy  natural  means,   coloring  hy  artificial  means,  and  arsenical 
sprays. 

Since  v;e  haven't  time  to  tolze  up  all  four  divisions  of  citras  control  work 
today,  let's  oegin  v/ith  the  last.    Do  growers  generally  use  arsenical  sprays  in 
orange  culture?    The  answer  is  No.    The  majority  of  growers  do  not  use  arsenical 
sprays;  a  few  misguided  grov/ers  do  use  them  —  not  to  kill  insect  ^ests,  hut  simply 
to  disgiaise  unripe  fruit  —  to  put  it  on  the  market  ahead  of  the  fruit  which  ripens 
naturally.     Is  this  use  of  arsenic  a  proper  use?     It  is  not. 

Q,uoting  your  official  report:     "A  practice  which  honest  growers  as  well  as 
State  authorities  molce  every  effort  to  prevent  is  the  shipment  of  immature,  unripe 
citrus  fruit.    The  Federal  Food  and  Drag  law  contains  no  provision  which  mokes 
interstate  shipment  of  ujiripe  produce  —  citrus  or  other  fruit  —  an  offense. 
The  States,  however,  have  set  up  legal  standards  of  maturity  designed  to  prevent 
the  shipment  of  anything  hut  mature  fruit.    These  standards  require  that  the 
fruit  shall  have  reached  a  certain  degree  of  sv/eetness  and  a  certain  ratio  between 
sweetness  and  acidity  before  it  is  considered  ripe." 
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In  other  words,  "before  oranges  are  ripe,  under  State  law,  they  mast  he 
Just  sweet  enough,  and  not  too  sour.    That's  the  way  the  prahlic  likres  its  oranges. 
Intelligent  growers  laiow  that.    They  realize  that  the  easiest  way  to  destroy  the 
demand  for  their  fruit  is  to  attempt  to  market  a  sour,  unpalatahle  product. 
That's  why  most  growers  cooperate  enthusiastically  vdth  State  officers  in  prevent- 
ing the  shipment  of  unripe  frait. 

Quoting  again:     "Many  years  ago  some  ingenious  individual  discovered,  quite 
"by  accident,  that  a  very  small  amount  of  arsenical  spray  on  orange  trees  produced 
a  marked  effect  on  the  flavor  of  the  fruit.    Oranges  from  trees  sprayed  with 
arsenic  had  a  tremendous  drop  in  acidity.    They  wore  extremely  insipid  and 
decidedly  unpalatahle,  hut,  unf ort^jjiately,  they  did  meet  with  the  literal  require- 
ments of  the^  State  law,   in  that  the  sourness  of  the  green  fruit  did  not  develop. 
In  fact,  the  fruit  did  not  even  have  a  desirohle  tartness.     If  it  were  possihle  to 
control  the  amount  of  arser.ical  spray  used  on  the  tree,  with  exactness,   it  would 
no  douht  he  "oossihle  to  hast  on  the  apparent  maturity  of  the  fruit  and  at  the  some 
time  produce  a  fairly  palatable  article.     Such  exact  control  is  not  practicable. 

"Be  that  as  it  may,   the  amount  of  arsenic  that  will  produce  this  change  in 
citrus  fruits  is  so_  small  that  it  is  possihle  to  find  only  the  merest  traces  of 
it  on  fruit  so  treated  —  on  the  fru.it,  or  in  it.    There  is  absolutely  no.  question 
of  health  danger  involved,  but  the  use  of  arsenic  in  this  way  on  citrus  trees  is 
essentially  a  fraud. 

"State  authorities  have  adopted  legal  means  to  check  this  practice  of 
spraying.     It  serves  no  legitimate  purpose.    As  before  stated,  the  only  reason 
growers  use  arsenical  sprays  is  so  that  they  may  mt  their  fruit  on  the  market 
ahead  of  that  v/hich  ripens  normally.    Honest  growers  frovm  upon  this  practice. 

"In  every  industry,  there  is  a  very  small  element  more  interested  in  immed- 
iate -profits  than  in  the  consumer's  welfare  or  in  the  long-time  good  of  its  own 
industry.     It  is  this  small  element  in  the  citrus  fruit  industry  who  seek  to  evade 
State  laws  by  bootlegging  immature  fru.it  or  by  secretly  using  arsenic,  so  that 
they  may  palm  off  on  the  public  insipid,  unpalatable  oranges  —  made  to  ap-pear 
ripe,  and  thus  pass  the  State  test  for  ripeness.    However,  the  Food  and  Drug 
Administration  can  reassure  you  on  this  point:    There  is  no  reason  to  be  per- 
turbed about  arsenic  on  citrus  fruits.    No  question  of  health  danger  is  involved." 


Next,  your  official  correspondent  talces  up  the  section  of  citras-control 
work  which  deals  with  coloring.     Long  ago,  the  Departracnt  of  Agriculture  announced 
to  the  trade  that  artificial  coloring  of  unripe  fru.it  to  molce  it  appear  mature 
was  a  violation  of  the  Food  and  Drug  law.    As  a  result  of  hundreds  of  seizures  of 
such  fruit,  this  particular  racket  became  unpopular.    Various  State  authorities, 
as  well  as  progressive  members  of  the  citrus-fruit  industry,  fully  realize  the 
impropriety,  from  a  commercial  aspect,  of  shipping  this  infei'ior  fruit,  and  they 
have  done  their  part  to  keep  it  off  the  market. 

Now  there  is  a  legitimate  type  of  fruit  coloring.     Sometimes  Nature 
doesn't  do  a  really  thorough  job  of  bringing  out  the  natural  color,   even  in 
mature  oranges.    To  bring  out  that  unifora  golden  color  that  appeals  to  eye  and 
appetite,  there  has  been  developed  a  process  involving  cither  holding  the  fruit 
for  a  short  time  in  a  warm,  damp  atmosphere,  or,  more  recently,  of  usirg  a  gas 
known  as  ethylene.    The  only  effect  of  these  processes  is  to  hasten  the  develop- 
ment of  the  natural  color  of  the  ripe  fru.it.    The  treatment  is  entirely  harmless. 
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'The  Food  and  Drug  Administration  cannot  prevent  the  use  of  these  processes 
as  long  as  they  are  applied  to  really  ripe  fruit ,  "because  no  violation  of  the 
Food  and  Drug  Act  is  involved.    But  if  these  processes  are  applied  to  green, 
imraatigre  fruit,  particularly  oranges,  aiid  these  fruits  are  shipped  in  interstate 
consnerce,  they  are  liahle  to  seizure;  under  the  law,  they  are  "adulterated,  in 
that  they  are  "colored  in  a  manner  wherehy  inferiority  is  concealed."     (But  keep 
in  mind  the  fact  that  only  unripe  citrus  fruits  so  treated  o,re  adulterated.) 

"Certain  varieties  of  oranges,"  —  I'm  still  quoting,  —  "attain  mattirity 
as  to  size,   sweetness,  and  acidity  hefore  the  color  changes  from  green  to  yellow. 
The  decision  involving  the  adulteration  of  unripe  fruit  is  not  intended  to  inter- 
fere with  the  marketing  of  oranges  v/hich  are  riric  as  to  size,   sweetness,  and 
acidity,  "but  still  green  as  to  color." 

How  there '  s^  an  interesting  item  —  if  you  didn't  know  it  already.  Oranges 
can  "be  ripe,  and  still  "be  green  in  color.    However,  I  prefer  the  characteristic 
o range  color  myself,   especially  since  the  Department  of  Agriculture  assures  us 
that  the  eth;;.''l3ne  treatment  to  "bring  out  the  golden  color  of  already  ripe  oranges 
is  a"bsolutoly  without  effect  on  the  wliolcsomeness  of  the  orange  —  the  fruit 
itself,  the  juice,  or  the  peel.     "Fruit  so  treated"  —  I'm  quoting  —  "is 
entirely  normal  in  every  respect." 

IText  Holiday's  report  v/ill  deal  with  other  phases  of  the  Food  and  Drug 
Administration's  control  of  citrus  fruit.    For  one  thing,  it  will  discuss  the 
artificial  coloring  of  oranges  with  harraless  coal  tar  dye. 

A  good  many  persons  don't  want  painted  oranges,  "but  it  is  reassuring  to 
learn  that  the  color  used  is  quite  harmless.    If  you  don't  want  to  "buy  artifi- 
cially colored  citrus  fruit,  you  don't  have  to.    Just  use  your  eyes  —  the  Food 
and  Drug  Administration  sees  to  it  that  the  dyed  oranges  are  plainly  marked  to 
show  they  have  been  colored,    IText  week's  report  will  tell  you  just  what  the  law 
does  and  docs  not^  permit  the  Food  and  Drug  Administration  to  do  ahout  this  color- 
ing pro'blem. 

— ooOoo — 

You  have  just  heard  the  regular  weekly  "broadcast,   "Uncle  Sam  at  Your 

Service,"  presented  hy  Station    in  cooperation  v;ith  the  Food  and 

Drag  Administration  of  the  United  States  Department  of  Agricultui-e.  Listen 
in  again  next  Monday  for  another  interestii-ig  and  profitahle  report. 


U  N  rTED^STATE S 

^^^6epartm|:nt 
of  agriculture 


A 


R  Y 

INFORMATION 


tJ.  8. 


V:..-  V 


IHJCLE  SAM  AT  YOUR  SERVICE 


Monday,  March  k,  1935. 


(FOR  BROADCAST  USE  OULY) 


Speaking  Time:  10  minutes 

OPENING  AI'I^OUlTCI-yZSKT ;     Station    _  „ 

reDort  from  the  Eood  and  Drug  Administration  of  the  U.  S.  Department  of  Agricul- 
ture. 


now  "brings  you  the  regular  weekly 


— ooGoo — 

Last  week  your  official  correspondent  in  Washington  sent  you  a  report  ahout 
citras  fruits;   specifically,  -.vhat  the  State  and  Federal  au.thorities  do  to  keep 
artificially  colored,  unripe,  aduD.teratod  orar^-es  off  the  market,   so  you  won't  he 
temcted  to  "buy  them  —  and  find  out  later  that  you've  "been  gypped. 

You  learned  that  the  officials  are  concerned  with  four  phases  of  citrus- 
control  work:     arsenical  sprays,  natural  coloring,  artificial  coloring,  and  frost 
damage . 

Arsenical  sprays  and  natural  coloring  were  discussed  last  v/eek.    You  found 
out  that  the  use  of  arsenical  sprays  to  hasten  the  ripening  of  oranges  —  while 
it  serves  no  legitimate  purpose,   is  not  a  proper  use  of  arsenic,  and  is  frovmed 
upon  by  honest  growers  —  does  not  moke  oranges  unv/holesome  hecause  arsenic  does 
not  appear  on  or  in  the  fruit  except,   in  some  instances,   in  most  minute  traces. 
Although  such  use  of  arsenic  is  essentially  a  fraud,  there  is  absolutely  no  ques- 
tion of  health  danger  involved,  and  in  fact  no  violation  of  the  Federal  Food  and 
Drug  Act. 

As  for  coloring,  natural  coloring,  that  is  —  you  learned  that  there  are 
two  legitimate  processes  for  hrir^ing  out  the  color  of  mature,  ripe  oranges  — 
oranges  that  are  ripe,  but  still  green  in  color.    These  processes  involve  either 
holding  the  ripe  frait  for  a  short  time  in  a  warm  damp  atmosphere,  or  treating  it 
with  ethylene  gas.    The  treatment  is  entirely  harmless.    The  only  effect  is  to 
hasten  the  development  of  the  natural  color  of  the  ripe  fruit. 

Nov/  today  v/e  discuss  a  third  phase  of  citrus-control  work,  artificial 
color  on  oranges  and  other  citrus  fruits.    Right  nor;,  according  to  your  official 
reporter,  there  is  a  vog'ae  for  coloring  ripe  oranges  v/ith  a  harmless  coal-tar  dye. 

"The  Food  and  Drugs  Act,"     (I'm  q-ioting  from  the  report),   "does  not  rrohihit 
the  use  of  harmless  coal-tar  colors,  provided  these  colors  do  not  conceal  inferior 
frait,    Ho',7ever,  the  Act  does  require  that  such  fruit  shall  he  labeled  plainly,  to 
show  that  it  has  been  artificially  colored.    Each  individual  orange,   so  colored, 
is  labeled  with  an  ink  stamp." 
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Well,  that's  another  step  in  the  right  direction,   so  far  as  consumers 
are  concerned.     If  you  don't  mind  buying  oranges  that  are  artificially  colored, 
T7ith  a  harmless  dr/o,  v;oll  and  good.     If  you  do  not  v;ant  to  "buy  oranges  artifi- 
cially colored,  then  all  you  need  do  is  watch  ox:t  for  the  lahel  —  and  don't 
huy  this  partic^alar  fruit. 

Although  the  Food  and  Drig  Administration  assures  you  that  this  artifi- 
cially-colored mature  fruit  is  v;holesome,  and.  it's  within  the  lav/  to  sell  such 
fruit,   so  long  as  it's  properly  laLeled,  the  food-control  men  themselves  don't 
seem  to  thinl:  much  of  the  practice  of  "painting  the  lily"  --  or  should  we  say 
"gilding  refined  gold." 

Listen  to  this  statement,  from  your  official  correspondent:     "The  Depart- 
ment of  Agriculture  has  not  manifested  a-ay  enthusiasm  ahout  the  practice  of 
coloring  orar^es  with  harmless  coal-tar  dyes,  "believing  that  the  natural, 
unadorned  color  is  sufficient  commendation  of  the  fruit. 

And  here's  a  statement  Secretary  Wallace  sent  to  gro\/ers  aaid  shippers  of 
fruits  last  siimmer,     I'll  read  part'  of  it: 

"If  the  addition  of  color  to  any  article  of  food  conceals  inferiority  or 
damage,  the  food  is  adulterated.  .  .     If  the  added  color  does  not  conceal  infer- 
iority the  fact  of  its  addition  requires  a  ploAn  and  conspicuous  lohel  statement. 
'The  application  of  any  dye  to  ornngc;s  represents  the  addition  of  coloring  suh- 
stancc  not  normal  to  the  orange.  .   .    The  Department  (of  /igriculture)  holds  that 
where  a  dye  is  used  to  add  color  withou.t  constituting  adulteration,  a  label 
statement  is  required  on  the  skin  of  each  orange,  plainly  showing  it  to  he 
treated  with  added  color." 

And  that  takes  care  of  oranges,   rirjC  oranges,  padntcd  with  harmless  coal- 
tar  dyes  to  enhance  their  natural  color.    They're  all  labeled,   so  you  can  huy 
them  or  not,  just  as  you  like. 


ITow  we'll  talze  up  a  fourth  phase  jf  the  Food  and  Drug  Administration's 
citrus-control  v/ork  —  that  dealing  v/ith  frost  damage.    As  j^cu've  Iieard  before, 
the  Department  of  j\griculti:re  forecasts  for  1935  ^"^■'^  second  biggest  citrus  crop 
on  record.     Some  of  this  fjuit  is  bound  to  be  frost-bitten.    Already  severe 
freezes  have  visited  some  of  the  citrus  groves;   in  some  sections  oranges,  grape- 
fruit,  and  tangerines  have  been  damaged.     It  is  tJie  duty  of  the  Food  and  Drug 
Administration  to  see  that  badly  damaged  citrus  fruit  is  not  distributed  in  the 
consuming  markets. 

After  a  very  severe  freeze,   some  fruit  drops  off  the  tree.     If  the  freeze 
is  not  so  extreme,   if  the  friit  is  merely  touched  by  frost,  the  damage  is  less 
extensive  and  the  fruit  stays  on  the  tree.    An  orange  or  grapefruit  may  be 
frost-bitten,  and  show  no  outward  signs  of  dama^;;e  for  weeks  after  the  freeze  or 
until  it  is  on  the  market.    But  in  the  course  of  ripening  or  storage  the  daiiiaged 
cells  become  pithy  and  dried  out.    They're  no  good  for  eating  purooses.  Other 
parts  of  the  orange  may  be  normal  in  every  respect,  and  if  the  fruit  is  eaten 
promptly  after  the  freeze,   it  tastes  all  right. 
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Under  the  law,  frost  damaged  fruit  is  "adulterated."    Bad:  in  I913,  after 

the  citi-ij-s  groves  had  suffered  a  severe  freeze,  and  hadly  damaged  fruit  was 

placed  on  the  market,  the  U.  S.  Department  of  Agriculture  issued  Pood  Decision 

Ho.  15c,  which  reads,  in  part: 

"Citrus  fr.xit  is  in.iured  in  flavor  oy  freezii-ig  and  soon  becomes  dry  and 
unfit  for  food.    The  damage  is  evidenced  at  first  hy  a  more  or  less  bitter  flavor, 
followed  by  a  marked  decrease  in  s^ogar,  and  especially  in  acid  content.  Fruit 
which  has  been  materially  damaged  by  freezing  is  inferior  and  decomposed  ?/ithin 
the  meaning  of  the  Food  and  Drugs  Act. 

"Citrus  fruit  will  be  deemed  adulterated  within  the  meaning  of  the  Food  and 
Drugs  Act  if  the  contents  of  any  package  found  in  interstate  commerce  contain 
15  percent  or  more  of  citrus  fruit  which,  on  a  transverse  section  through  the 
center,   shows  a  marked  drying  in  20  percent  or  more  of  the  exposed  pulp." 

And  that's  the  regulation  concerning  frozen  citrus  fruit;  that  is,  the 
requirement  regarding  fruit  shipped  from  one  State  to  another.    The  Food  and 
Drugs  Act,  you  ^7ill  recall,  applies  only  to  foods  shipped  outside  of  the  State 
of  origin. 

Quoting  again,  from  your  official  report:     "Most  citrus  fruit  growers, 
wherever  they  are  located,  are  jealous  of  the  reputation  of  their  product,  and 
would  rather  lose  damaged  fruit  than  have  it  shipped  out  to  market.    They  real- 
ize that  consumers  \7ill  be  prejudiced  against  all  citrus  fruit  if  they  buy  that 
which  is  pith;>-,  dried  out,   and  not  fit  to  eat.     When  a  severe  freeze  does  occur, 
the  industry  and  State  authorities  do  everything  in  their  power  to  keep  damaged 
fruit  within  their  ovv-n  State  limits. 

"Severe  freezes  have  injured  some  fruit  this  season,   and  as  usual,  growers 
and  State  authorities  have  done  their  best  —  and  they've  done  a  good  job  —  to 
keep  it  off  the  market.    But,  as  you've  heard  before,  there  are  occasional  boot- 
leggers in  every  industry,  and  federal  food  inspectors  have  already  had  to  seize 
a  number  of  shipments  of  frozen  fr.iit. 

"A  cooperative  set-up  betv/een  the  Food  and  Drug  Administration  and  the 
State  governments  guarantees  that  the  Food  and  Drug  Administration  will  be  in- 
formed when  seriously  damaged  fruit  is  shipped  out  of  the  State.    Federal  fod 
inspectors  then  locate  these  shipments  and  seize  the  fruit,  v.hich,  under  the  law, 
is  adulterated,   in  that  it  is  decomposed. 

"With  its  limited  force  of  inspectors  —  a  little  over  seventy  for  the 
whole  United  States  —  the  Food  and  Drug  Administration  can:iot  possibly  locate 
every  single  shipment  of  frozen  fruit  that  the  bootleggers  of  the  industry  put 
on  the  market.    That  accounts  for  the  fact  that  you  may,  now  and  then,  find 
damaged  fruit  on  sale, 

"However,  you  can  soon  learn  to  tell  good  citrus  fruit  from  bad.  Bev/are 
of  oranges  or  grapefruit  that  are  very  light  weight  —  they  may  contain  dried  out, 
pithy  cells,   the  result  of  f rost-da:.iage.     Eemomber  that  oranges  and  grapefruit 
of  the  b  e  st_  quaJity  are  firm,  and  heavy  for  their  size. " 

— ooOoo — 

CLOSIITG-  A.ItTOUlJCSI.IEin' :     You  have  just  heard  the  regular  weekly  broadcase,  "Uncle 

Sam  at  Your  Service,  "  presented  by  Station    in  cooperation  with  the 

Food  and  Drug  Administration  of  the  U.  S.  Department  of  Agriculture.     Listen  in 
again  next  Monday  for  another  interesting  report. 


V 


OPSiTIijG-  AiII^irjC3I.3i^ :     Station   now  "brings  you  the  re^.lar  weekly- 


report  from  the  ?ood  and  Drug  Administration  of  the  U.  S.  Department  of  Agricul- 
ture.   (Q;aotation  from  article  hy  Sassell  Lord  in  Fehruary  2  issue  of  "Today.") 

— ooOoo — 

Your  official  reporter  with  the  Pood  and  Drag  Administration  sends  you 
some  orief  "trnely  topics"  this  week,    riov/ever,  "before  I  quote  the  news  from 
Washington,  here's  a  little  item  that  may  interest  you.     It's  from  a  national 
magazine.    You  may  have  read  it  yourself  —  an  article  about  the  men  who  protect 
your  food  and  drug  supply  —  and  how  small  a  staff  of  men  does  the  actual  in- 
specting of  perishable  foods.    But  I'll  road  the  item: 

"The  ?ood  and  Dn^  Administration  employs  laboratory  technicians  and  a 
staff  of  7S  inspectors  .  .  .  who  are  unobtrusive  men,   in  plain  clothes.    Host  of 
them  are  college  graduates,  with  special  training  in  chemistry  and  bacteriology* 
They  carry  no  guns.    They  have  no  police  powci's.    They  do  not  even  have  the  right 
to  investigate  a  product  unless  it  has  crossed  a  State  line.  .  ." 

The  writer  goes  on  to  explain  that  fully  on- third  of  the  time  and  funds  of 
the  Administration  arc  used  to  assure  the  public  a  wholesome  sup^oly  of  fruits  and 
vegetables.    You  can  imagine  what  a  big  job  it  is,   to  examine  all  interstate  ship- 
ments —  by  train  and  by  track  —  with  only  7S  field  inspectors  to  cover  the 
entire  United  States. 

Well,  these  facts  are  not  new  to  those  of  you  v;ho  heard  last  Monday's 
report  from  the  Food  and  Drug  Administration  —  and  also  the  two  previous  ones. 

How,  referring  to  this  week's  report.  .   .    The  first  item  —  or  "timely 
topic"  —  is  of  special  interest  because  only  last  Monday  t;o  discussed  citrus 
fruits  and  frost  damage,  and  '.vhat  the  Pood  a:id  Drug  Administration  docs  to  keep 
frost-damaged  fruit  off  the  market.     I'll  read  the  item: 

"About  15  percent  of  the  grapefru.it  crop  of  Arizona,  was  damaged  by  frost 
during  low  temperature  periods  in  December  and  January.     The  inspection  of 
fruits  and  vegetables  in  Arizona  is  compulsory",  and  none  of  these  products  can 
leave  the  State  without  inspection.    This  applies  equo.lly  to  rail  shipments  and 
those  moving  "oy  truck,    Arizona  is  joalotis  of  her  reputation  for  shipping  high 
quality  grapefruit,  and  Mr.  Foote  of  the  State  Inspection  Service  gives  the 
assurance  that  no  frost  dor^iiagcd  fru.it  will  leave  the  State  for  interstate  commerce.'' 

That  item  ties  in  with  a  statement  made  in  last  week's  repoi-t,  that  most 
citrus  fruit  gro-vyers  are  jealous  of  the  reputation  of  their  product,  and  vrould 
rather  lose  damaged  fruit  than  have  it  shipped  out  to  market,    VJlicn  a  severe  freeze 
does  occur,  the  State  authorities  do  everything  in  their  power  to  keep  damaged 
fruit  within  their  own  State  limits. 
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Next  item  —  on  the  same  subject: 

"Over  100  cars  of  oranges  and  tangerines  suspected  of  being  frost  damaged 
were  examined  in  January,  reports  the  Philadelphia  Station.  A  great  qiiantity  of 
the  frait  showed  drying,  but  only  39  boxes  of  tangerines  were  dried  to  an  extent 
to  vrarrant  seizure." 

How  out  to  San  Francisco.    The  Food  and  Drug  Station  out  there  reports 
"refusal  of  entry"  to  1,1^3  cases  of  imported  sardines  and  U,000  pounds  of  tea 
containing  lead.  .  .  Up  the  coast  to  Seattle,  whence  comes  a  report  that  a  domes- 
tic shipment  of  -fDOT/dcred  gelatin  was  seized  because  of  arsenic. 

Well,  5^ou  can  see  that  the  Food  and  Brvg  inspectors  are  on  the  job  — 
ready  to  "refuse  entry,"  in  'he  case  of  importations,  or  "seize,"  in  the  case  of 
interstate  shipments  —  an^'-  food  product  that  looks  the  least  bit  suspicious  from 
a  health  standpoint, 

The  next  "timely  topic"  shows  how  an  innocent  housewife  can  complicate  the 
work  of  health  authorities,   State  authorities,  this  time.    A  lady  in  Hew  Hampshire, 
says  your  official  reioort,  baked  a  calie  for  a  church  social.    Everybody  who  tasted 
that  cake  became  violently  ill.    The  woman  who  baircd  the  caire  noticed  that  the 
vanilla  she'd  used  for  flavoring  had  a  peculiar  odor.     Slie  took  a  few  drops  on  her 
tongue,  and  became  very  ill.    A  sample  of  the  supposed  vanilla  was  sent  to  the 
iJcw  Hampshire  Board  of  Health  for  examination.    The  man  v.ho  analyzed  the  sample 
moistened  his  tongue  with  it,  and  immediately  he  became  very  ill. 

As  you  have  guessed,   the  stuff  in  the  bottle  was  not  vanilla  extract  at 
all,  but  "Black  Leaf  Uo."    That,  as  all  you  gardeners  know,  is  a  solution  of 
nicotine  commonly  sold  as  a  spray  for  aphids  on  rose  bushes.    The  bottle  was  not 
labeled,  but  it  did  carry  the  narae  of  an  extract  manufacturer.    ITaturally,  he 
wanted  to  knov/  liow  the  poison  got  into  his  vanilla  extract  bottle,  and  he  finally 
found  out . 

An  empty  vanilla  bottle  had  been  used  as  a  container  for  the  poison.  In 
the  confusion  attending  a  fire,  the  bottle  had  been  accidentally  returned  to  the 
kitchen  pantry.    According  to  your  official  report:     "The  alkaloid  nicotin,  of 
which  'Black  Leaf  Uo'  represents  a  strong  solution,  is  one  of  the  most  potent  and 
rapidly  fatal  poisons  known.     It  has  been  found  that  a  single  drop  placed  in  the 
mouth  of  a  full-grov/n  cat  caused  immediate  prostration,  with  death  in  less  than 
two  minutes," 

The  moral  to  this  story  is  plain  and  simj^le.     If  you  ever  put  poison  in  an 
empty  bottle,  be  sxxxe  the  bottle  is  labeled  POISOH,   in  big  letters.    Then  put  the 
bottle  on  the  highest  shelf,  out  of  the  reach  of  children.     Quoting  the  ilew 
Hampshire  Board  of  Health:     "Reprehensible  as  is  the  keeping  of  poisons  in  pack- 
ages without  labels,  there  is  no  t erm  adequate  to  condeiim  the  carelessness 
entailed  by  using  for  this  purpose  a  bottle  which  bears  the  label  of  an  article 
of  food  or  drinl^. " 

I'll  bet  somebody  had  a  word  for  it  —  a  terra  "adequate  to  condemn  the 
carelessness."     I  could  think  of  a  few  adequate  terms  myself,  if  I'd  been  invited 
to  a  church  social,  expecting  to  get  a  nice  piece  of  home-made  calce,  and  then 
found  out  I'd  been  poisonedl    All  because  somebody  used  an  empty  vanilla  bottle 
for  his  poison  rose-bush  spray. 
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How,  the  next  item.  .  .    By  the  way,  do  you  look  forward  to  Sunday  morning 
breakfast,  with  "buclcwheat  cakes  and  good  old-fashioned  maple  sirup?    Then  I  hope 
you  didn't  get  hold  of  an;y'  of  the  maple  sirup  mentioned  in  this  report  from  the 
Food  and  Drug  Administration.    Inspectors  at  the  Denver  station  found  folze  maple 
sirup  flooding  the  markets  of  Colorado  Springs  and  Puehlo,  Colorado. 

The  inspectors  investigated,  and  discovered  a  group  of  men  v/ho  had  set  up 
"business  in  an  automohile  camp.    The  men  \/ere  moiling  sugar  sirup  in  a  tuh,  over 
an  open  fire.    They  flavored  it  with  maple  and  colored  it  with  carcjncl,  and  put 
it  up  in  second-hand  "bottles  la'bclcd  "G-cnuinc  Ohio  (or  Indiana)  Maple  Sirup." 
The  promoters  of  the  scheme  have  disappeared,  and  their  simp  v;ill  "be  destroyed. 

Everybody  appreciates  the  work  of  the  To^d  and  Drug  Administration  does  to 
protect  us  from  unwholesome  "ood,  "but  a  lot  of  us  arc  also  thanlcful  for  protection 
from  folce  maple  sirup  —  especially  if  we've  "been  brought  up  with  proper  respect 
for  flapjacks,   swimming  in  old-fashioned,  golden-brown,  genuine  maplo  sirup.  .  . 

That's  all  —  of  yoxir  report  from  Washington. 

— ooOoo — 

CLOSIITG  AiIiro"UiJCEI,iEijT :    You  have  just  heard  the  regular  weekly  broadcast,  "Uncle 

San  at  Your  Service,"  presented  by  Station    in  cooperation  with  the 

Food  and  Drug  Adrainistration  of  the  U.  S.  Department  of  Agriculture,    Listen  in 
again  next  Monday  for  another  report, 

IL1ULH. 
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U.TCLS  SA],I  AT  YOUR  SEIVICS  Monday,  March  18,  1935- 

(FOR  EROIDCAST  USE  OITLY) 

Speaking  Tinie:  IC  Mimites. 

A!I?IOUj;TCEiv:MT :     Station  now  "brings  you  the  regular  weekly  report  from 

the  Food  and  Drug  Administration  of  the  United  States  Department  of  Agriculture. 

 ooOoo  

You're  going  to  hear  ahout  "bootleggers"  today  —  bootleggers  in  the  food 
business.    You'll  learn  about  raids  on  a  cheese  -olant  up  in  Boston,  and  how  a 
certain  company  in  Poston  tried  to  paD.m  off  thousands  of  dollars  v/orth  of 
imitation  cheese  on  an  unsuspecting  public. 

Cheese,   I ' ve  always  heard,   is  a  food  for  epicures.     There  must  have  been 
some  disappointed  epicures  in  Boston  when  they  bit  into  what  they  thought  T/as 
"genuine  Italian  whey  cheese"  and  discovered  the  fat  content  v/as  largely 
mineral  oil  —  a  substance  v/hich  had  nothing  to  do  with  cov/s,  but  is  thought 
of  as  a  medicine,  or  as  a  lubricant  for  automobiles  and  aiachines. 

But  let's  go  back  a  few  weeks.     You  may  remember  a  recent  story  aboait  a 
gang  of  racketeers,  operating  from  New  York,  v/ho  planned  to  flood  the  country 
with  colored  oleomargarine,  represented  as  butter.    With  an  eye  to  future 
business,  they  had  stored  away  enormoii.s  stocks  of  uncolored  oleomargarine. 
The  finished  product  looked  so  much  like  genuine  butter  that  som:e  of  the  most 
exoerienced  merchants  in  the  East  bought  it  as  butter. 


You  may  rem.em.bGr,  too,  that  federal  officers  had  a  tough  timie  capturing 
one  member  of  the  ITew  York  oleo  gang.     He  wa.s  finally  discover^jd  one  Sunday 
afternoon  at  a  bathing  beach,  v/as  promptly  ar^-osted  and  held  on  $25,000  bail. 
He  later  juaoed  bail  and  is  now  a  fugitive  from  Justice,  and  Mr.  Vincent 
Brozezzi,  of  Boston,  was  found  guilty  of  conspiracy. 

Still  another  gang,  also  soiling  oleo  as  butter,  had  headq-'aarters  in 
Hartford,  Corjiecticut.     The  members  of  this  gang  wore  indicted,  convicted, 
and  sentenced  for  conspiracy  to  violate  the  Federal  Revenue  laws  and  the  Federal 
Food  and  Drugs  Act.    As  ycu  have  learned  from  your  regular  weekly  reports,  a 
maiiuf act'orer  who  substitutes  oleomargarine  for  butter  is  violating  the  Internal 
Revenue  Ir-wa  as  well  -as  the  Food  and  Dnxgs  Act.     Investigations  are  made 
jointly  by  the  Bureau  of  Internal  Revenue  and  the  Food  and  Drug  Administration. 

This  discussion  of  food  cheats  —  economic  frauds  —  is  the  prelude  to 
a  news  item  in  today's  report  from  the  Food  and  Drug  Administration.  Memibers 
of  one  of  the  same  gangs  involved  in  the  oleo  conspiracy  have  been  arrested 
again  this  month  —  not  for  selling  fake  butter,  but  for  selling  falce  cheese  — 
cheese  which  was  miade  from  powdered  skimjned  mdlk,  water,  and  plain  mineral  oil, 
I  have  here  a  nov/spaper  clipping  from  a  Boston  paper,  describing  the  raid 
made  on  the  cheese  plant: 
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"Six  Governnental  agencies,   city,   state  and  federal,   comoined  forces  in 
a  raid  last  night  at  two  plants  of  the  Fell  sway  Cheese  Company,  Incorporated. 
They  seized  thousands  of  dollars  v;orth  of  equipment,  dairy  products,  and 
imitation  or  'filled  cheese'  which  it  is  alleged  the  company  has  been  selling 
as  the  genuine  product. 

"On  Fehruary  I3  last,"  —  (I'm  still  reading)  —  "the  firm  was  fined 
$2,000  and  the  president  of  the  corporation  \7as  sentenced  to  IS  months  imprison- 
ment in  the  Federal  Penitentiary,   for  consTjiracy  to  violate  the  Food  and  Drags 
Act  and  the  Internal  Revenue  Act.    The  fine  has  not  "been  paid...    The  raid 
resulted  from  a  Federal  grand  Jury  investigation  of  an  allegedly  nation-wide 
$1,500,000  fake  huttur  rachet  last  sumncr  .  .  .".  (end  of  the  newspaper  story) 

On  the  night  hefore  Mr.  Bm.zezzi  started  to  serve  his  sentence,  this 
spectacular  raid  was  made  in  which  the  Fellsway  Cheese  Company's  plants  were 
completely  closed.     Since  Mr.  Bruzezzi  had  heen  in  jail,  the  business  had  heen 
conducted  by  two  of  the  conspirators  in  the  previous  oleomargarine  case,  one  of 
whom  was  found  gixilty  and  placed  on  probation.    The  other  escaped  as  being  an 
employee  of  minor  importance. 

Well  —  that  is_  somethingl     I  didn't  know  the  falce  butter  racket  had 
involved  so  much  money.    A  million  and  five  hundred  thoiisand  dollars  is  quite 
a  sum  to  gaiTible  on  colored  oleomargarine,  to  be  palmed  off  on  the  public  as 
genuine  butter. 

How,  more  about  the  cheese  raid.  .  .    A  truckload  of  cheese  left  Boston 
at  midnight.    Two  agents  of  the  Food  and  Drag  Adiiiinistration  trailed  the  ship- 
ment until  the  track  crossed  the  State  line,  into  Bliode  Island.    (As  you  know, 
the  Food  and  Drag  Adininistration  has  jurisdiction  over  interstate  shipments 
only.)    Early  the  next  morning,  when  the  truck  had  reached  Pawtucket,  the 
Government  agents,  with  the  cooperation  of  tho  Rhode  Island  Health  authorities, 
seized  the  shipment.     They  rushed  samples  of  the  cheese  back  to  Boston,  to  be 
analyzed.    The  cheese  was  found  to  contain  large  quantities  of  mineral  oil  and 
skimmed  mi  Be.    You  Imow  that  mineral  oil  has  no  food  value  whatsoever. 

Cooperating  in  the  cheese  raid  were  the  Federal  Food  and  Drug  Adminis- 
tration, the  State  Derartment  of  Health,  the  Boston  City  Health  Department,  the 
Federal  Internal  Revenue  Bureau,  Office  of  the  United  States  Marshal,  and  Boston 

and  Stonehara  Police  They  got_  their  cheese  —  thousands  of  dollars 

worth  of  a  fake  product  which  the  company  had  been  selling  as  genuine  Ricotta 
cheese. 

"The  cheese  was  adulterated,"  quoting  your  official  report,  "in  that  a 
product  containing  mineral  oil  has  been  substituted  for  cheese,  v/hich  the 
article  pu.rported  to  be." 

This  story  makes  you  v/onder  v/hat  these  racketeers  will  try  next.  First 
it  was  fake  butter,  then  fake  cheese.  .   .    Or  maybe  they've  learned  their 
lesson,  and  won't  try  to  outwit  federal,   state  and  city  authorities  again. 

The  next  item  in  today's  report  from:  the  Food  and  Drug  Administration 
deals  Mith.  drugs  —  recent  seizures  of  '»/orthless  cure-alls. 
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"Patent  medicine  vendors  still  talce  advantage  of  the  hixuian  dec  ire  for  a 
simple  remedy  for  all  ills,"  says  your  official  corresioondent .     "Tlieir  cure-all 
still  appear  in  the  Food  and  Dru.g  Adi;iinistrati''^n' s  reports  of  seiz\ires.     In  a 
recent  list  the  inspectors  reported  a  typical  cure-all,   called  'Marleo  the  All- 
Furpose  0 int:nent .  '    This  product  v/as  seized  in  Pocatello,   Idaho.     It  v;as 
labeled  with  "broad  claims  —  claims  that  were  common  before  the  days  of  the 
Food  and  Dru^gs  Act. 

"The  manufacturers  of  'Llarleo  the  All-Rirpose  Ointment'  made  this  state- 
ment on  the  label  of  their  prodiict:     'Defies  Infection.     Recommended  for  blood 
poison,   infections,   reraoving  splinters,   stepT?ing  on  lusty  nails,  dog  bites, 
croup,  bronchitis,   swollen  glands,   sore  throat,   rheumatism,   lumbago,  eczema, 
piles,  boils,  burns,  warts,  varicose  veins,  old  running  sores,   etc'  These 
claims,  the  Food  and  Drug  Administration  alleges,   are  false  and  fraudulent." 

Then  here's  another  patent  medicine  seized  for  false  and  fraudulent 
claims  —  "G-osev/ich  G-arlic  Tablets,"  for  high  blood  pressure,  rheumatism, 
arthritis,  poor  circulation,  asthma,  kidney  trov.ble,  and  so  on. 

These  alleged  cure-alls  remind  me  of  a  story  I  read  the  other  day. 
A  lady  asked  her  friend:     "Did  the  patent  medicine  you  bought  cure  your  aunt?" 
"Mercy,  nol"  said  the  friend.     "Fnen  auntie  read  the  circular  vnrapped  around 
the  medicine  bottle,   she  got  tvjo  more  diseases ! " 

Well  —  life  would  be  Just  one  affliction  after  another,   if  you  had  all 
the  ailments  these  alleged  cure-alls  are  supposed  to  cure. 

— ooOoo — 

CLOSII'Tn-  Ai-H\iC '"Jl\^CE'i-iEM' ;     You  have  Just  heard  the  regular  weekly  broadcast, 

"Uncle  Sa;a  at  Your  Service,"  presented  by  Station    in  cooperation 

v;ith  the  Food  and  Drug  Adiainistration  of  the  U.  S.  Department  of  Agriculture. 
Listen  in  again  next  Monday  for  another  report. 

irii  II  ii  I! 


UNCLE  SAIG  AT  YOUR  SERVICS  Monday,  March  25,  I935 


(FOR  BROADCAST  USE  Oi^Y) 

Speaking  Time:     10  minutes 

AIJxTOUITCEI^tSICT ;     Station    now  brings  you  the  regular  weekly  report  of  the 

Eood  and  Drug  Administration  of  the  United  States  Department  of  Agriciilture. 

— ooOoo — 

What ' s  in  a  name? 

Plenty,  my  friends,  plenty! 

What,  for  instance,   does  the  name  "Warrfl  Springs"  caJl  to  your  mind? 
Very  likely,   "Warm  Springs"  calls  to  your  mi:,d  President  Roosevelt,  and  the 
Warm  Springs  (Georgia)  Foundation  for  victims  of  infantile  paralysis.   .  . 
Perhaps  you  "danced  that  another  might  walk,"  at  one  of  the  "birthday  parties 
given  in  honor  of  President  Roosevelt.    As  you  know,  proceeds  of  the  "birthday 
cele"brations  v/ere  donated  to  the  Warm  Springs  Foundation. 

All  in  all,  the  narae  "Warm  Springs"  is  associated  v;ith  a  commenda'ble 
project,   siipervised  "cy  honest  people. 

Now  if  that  same  name,   "Warm  Springs, "  were  printed  on  a  package  of 
salts,  to  "be  used  for  m.edicinal  purposes,  wouldn't  you  naturally  suppose  that 
the  salts  came  from  the  waters  of  Warm  Springs,  Georgia? 

Three  men,  now  under  sentence  to  serve  terms  in  Federal  prison,  gamhled 
on  the  chance  that  you  wo-ild.    They  gai-nbled  on  the  chance  that  you  and  thou- 
sands of  other  people  TOuld  associate  a  package  of  plain  Glauber's  salts, 
worth  only  a  fev/  pennies  "'o-.  t  selling  at  a  dollar  a  pound  —  with  the  well- 
knoOT  Foundation  in  Warm  l^Jyrings.    They  expected  you  to  buy  the  salts,  falsely 
labeled  "Warm  Springs  Crystal  Compound,"  and  thus  make  millionaires  of  the 
three  not-so-fastidious  business  men  who  comprised  the  firm  knovm  as  the 
"Warm  Springs  Crystal  Company." 

Eut,   .  .  ,  the  name  "Warm  Springs"  proved  too  hot.    According  to  your 
official  report  from  the  Food  and  Drag  AdiTiinistration,   two  members  of  the 
company  have  just  been  sentenced  to  two  years  in  Federal  prison  for  conspiracy 
to  violate  the  Federal  Food  and  Drugs  Act,  by  falsely  labeling  and  selling 
'Warm  Springs  Crystal  Compound'  as  coming  from  the  Georgia  springs  of  that 
name.    The  'crystals'  did  not  come  from  that  source,  and  were  only  a  simple 
la:xa,tive,  composed  of  Glauber's  salts,   similar  in  action  to  Epsom  salts. 
The  'crystals'  cost  only  a  few  cents  a  pound,  and  were  sold  for  a  dollar  a 
pound  —  (still  quoting  your  official  report). 
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'These  men,  like  the  iDutter  and  cheese  racketeers  you  heard  ahout  last 
Monday,  put  a  little  too  iraich  faith  in  the  gullitility  of  the  puhlic. 

Quoting  again,  from  today's  report:     "The  conspirators  are  Curtis  J. 
Hazelrig  of  Atlanta  and  Ivlallory  H.  Taylor,  Jr.,  of  Macon.    Together  with 
IT.  C,  Dunhan,  of  Macon,  who  entered  a  plea  of  guilty  and  was  sentenced  to 
one  year  in  Federal  prison,  they  formed  the  Warm  Springs  Crystal  company. 
In  their  literature,  their  correspondence  vfith  agents,  and  particularly  in 
their  conversation  with  customers,  the  conspirators  sought  to  use  the  name 
'Warm  Springs'  to  commercial  advantage.     Salesmen  were  urged  to  point  out  the 
"beneficial  effects  of  the  springs, 

"From  the  beginning,  as  was  to  he  expected,  the  company  and  its  .cry-stals 
were  disavowed  hy  the  Warn  Springs  Foundation,  as  having  absolutely  no  con- 
nection with  the  springs,   except  i:hat  the  office  v/as  set  up^-iia- ihg  same  town." 

And  here  are  more  details  of  the  case,  as  related  by  your  official 
reporter  with  the  Food  and  Drug  Administration: 

"More  than  eighteen  months  ago  Food  and  Drug  officials  learned  from 
druggists  that  a  product  to  be  known  as  Warm  Springs  Crystal  Compound  was  to 
appear  on  the  m.arket.    They  investigated.    The  investigation  developed,  step 
by  step,  the  origin  and  conduct  of  the  business.    Federal  officials  brought 
a  complaint  against  the  three  organizers  of  the  company,   charging  that  they 
had  conspired  to  violate  the  terms  of  the  Federal  Food  and  Drugs  Act.  Con- 
spiracy to  violate  a  Federal  law  is  a  felony,  and  punishable  by  imprisonment. 

"Under  the  law,   the  Food  and  Drag  Administration  could  not  seize  the 
product  until  it  was  shipped  out  of  the  State  of  origin.    But  as  soon  as  it 
appeared  in  interstate  comraerce,   large  quantities  of  'Warm  Springs  Crystal 
Compound'  v;ere  seized,  because  of  misbranding  under  the  Food  and  Drugs  Act. 
Seizures  were  made  at  El  Paso,  Oklahoma  City,  Los  Angeles  and  San  Francisco; 
Louisville  and  Faducali,  Kentucky;  Cincinnati,  and  Shreveport,  Louisiana. 

"Members  of  the  company  were  arrested  and  indicted  by  a  grand  jury. 
The  jury  brought  in  a  verdict  of  guilty,  and  the  men  were  sentenced  to  Federal 
prison.    The  case  was  prcsectued  for  the  Government  by  T.  Hoyt  Davis,  U.  S. 
District  Attorney,  and  J.  ?.  Painter  in  the  Solicitor's  Office  of  the  U.  S. 
Department  of  Agriculture. 

"When  the  case  came  to  trial,  the  Government  first  offered  the  testimony 
of  a  chemist.    He  said  he  had  been  approached  by  Taylor,  one  of  the  alleged 
conspirators,  and  questioned  about  the  product  to  be  sold  as  'Warm  Springs 
Crystal  Compound. ' 

"Uext  came  the  testimony  of  a  box  manufacturer,  who  said  he  had  been 
employed  by  Taylor  and  Hazelrig  to  make  boxes  for  the  product.  Another  man 
testified  that  the  firm  had  hired  him  to  print  labels  for  the  boxes. 

"A  commercial  representative  of  an  Atlanta,  Georgia,   radio  station, 
testified  that  he  had  been  led  by  Taylor  to  believe  that  the  product  was  made 
from  Warm  Springs  water. 
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"A  photographer  in  Atlanta  testified  tliat  Taylor  had  hoiight  pictures 
of  president  Hoosevelt  from  him.  .  .    A  representative  of  the  postoffice  in 
Warm  Springs  testified  that  Taylor  and  Hazelrig  had  discussed  with  him  the 
name  that  should  appear  on  their  postoffice  "box, 

"The  former  mayo r  of  Warm  Springs  testified  that  Taylor  and  Hazelrig 
had  aslced  him  to  maice  some  "broadcasts,  publicizing  the  city  of  Warm  Springs. 
Another  witness  had  rented  a  store  to  the  two  alleged  conspirators.  Still 
another  witness  had  sold  Hazelrig  17,000  pounds  of  plain  cornmon  every-day 
Glauber's  salts,   in  large  "barrels,  at  a  couole  of  cents  a  pound. 

"There  was  then  presented  a  variety  of  evidence  dealing  with  the 
employment  of  agents  to  handle  this  product.    Advertisements  for  salesmen 
had.  "been  printed  in  two  hundred  nev^spapers  through /the  country.    And,  when 
the  salesmen  v;ere  employed,  they  were  urged  to  casii  in  on  the  name  Warm  Springs, 
and  its  connection  with  the  Warm  Springs  Foundation." 

And  so  concludes  the  story  of  the  "Wa^-m  Springs  Crystal  Company," 
engaged  in  a  "business  designed  to  cheat  the  public,  and  of  their  su"bsequent 
arrest,  and  imprisonment  for  conspiracy  to  violate  the  federal  Food  and  Drugs 
Act. 


— ooOoo — 

CIO  SING-  AI^GUIJCSI/ISM? ;     You  have  just  heard  the  regular  weekly  "broadcast, 
"Uncle  Sam  at  Your  Service,"  presented  hy  Station  _______  in  cooperation 

with  the  Food  and  DTig  Administration  of  the  "U.  S.  Department  of  Agriculture. 
Listen  in  again  next  Monday  for  another  rej-jort. 


